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Your holiday preparation 
may be aimed toward 
Christmas, Hanukkah, Las 
Posadas, or your own 
special form of feasting and 
celebration. 


The American 
contribution to the holiday 
festivities would have to be 
a succulent roast turkey ... 
but then let your 
imagination roam. If you 
are proud of a Scandinavian 
heritage you may want to 
add red cabbage and apples, 
Julekake and lingonberries 
to the turkey feast. 
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In planning your holiday 
feast, keep in mind the fact 
that whole turkeys range in 
size from six to more than 
30 pounds, are available 
fresh or frozen and may be 
pre-basted. If you allow one 
pound of turkey per person 
you will have plenty for the 
dinner and some for your 
favorite left-over recipes. 
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Swedish Almond Cake 

Butter 9-inch cake pans 
and flour with fine bread 
crumbs instead of flour. 

Beat together in mixing 
bowl: 

4 eggs 

1 1/3 cups sugar 

1 teaspoon almond 
flavoring 

Beat until mixture falls 
back into bowl in lazy 
ribbon when beaters are 
removed. This requires a 
lot of beating. 

Mix together in another 
bowl: 

2 cups flour 

2 teaspoons 
powder 

Then fold flour mixture 
into egg mixture (about 42 
cup at a time) alternating 
with 4 cup of milk added a 
little at a time. 

Lastly fold in one stick of 
melted butter. 

Pour into cake pans and 
bake at 350° for 30 to 40 
minutes. Turn out on cake 
rack. Makes 2 cakes. 


Topping 
This makes topping for 2 
cakes. 
Stir together: 


baking 





If turkey is frozen, leave 
in original bag and thaw in 
refrigerator for 3 to 4 days 

(24 hours for each 5 pounds 
of turkey) or cover with 
cold water, changing water 
frequently (+ hour per 
pound of turkey). 
Refrigerate or cook turkey 
as soon as thawed. 


For your 6-minute turkey, 
simply follow these easy 
steps. Remove plastic wrap 
from thawed turkey, 
remove giblets and neck 
from body cavities, rinse 
turkey inside and out, pat 
dry with paper towel, 
return legs to hock lock or 
band of skin, tuck tips of 
wings ‘‘akimbo” back of 
turkey and skewer neck 
skin to back. 


Place turkey breast side 
up on rack in foil-lined pan. 
Place a tent of aluminum 
foil loosely over turkey te 
prevent over browning. 


1 cup sugar 

3 tablespoons flour 

Add: 

Y% cup milk 

1/3 cup melted butter 

1 teaspoon almond 
flavoring 

Cook until smooth on 
medium heat - only about 3 
minutes. Do not overcook. 
When smooth add: 

1 1/3 cups slivered 
almonds 

Spread above mixture on 
hit cakes. Set broiler at 
lowest temperatures. Place 


Cookware Store” 
LUNCH & LEARN 
12:05 TO 12:55 PM 
NOV. 13 or 14 
COST: $8.00 


THANKSGIVING 
BUFFET 


10:00 to 12:30 OR 
6:30 to 9:00 p.m. 


COST: $15 
206 W. BONITA-CLAREMONT 


CALL 624-0802 





Place in oven and roast 
according to chart. Foil tent 
may be removed last half 
hour for a final browning. 


Approximate roasting time 
in 325 degree F. oven 
Weight: 8 to 12 lbs.; 
unstuffed, 3 to 4 hours; 
stuffed 4 to 5 hours. 
Weight: 12 to 16 lbs.; 
unstuffed, 342 to 5 hours; 
stuffed 442 to 6 hours. 
Weight 16 to 20 lbs.; 
unstuffed, 442 to 6 hours; 
stuffed, 542 to 7 hours. 
Weight 20 to 24 lbs.; 
unstuffed, 542 to 642 hours; 
stuffed, 62 to 7 hours. 
Factors affecting 
roasting times are 
variations in ovens, shape 
of turkeys and degree of 
thawing. These variations 
make it necessary to begin 
checking for doneness about 
one hour before the end of 
the recommended roasting 
time. 


one cake at a time about 342 
- 4 inches below the flame 
and broil till toasty brown. 
Edgar Swanson 

Ontario 


With 


fine dining? 


Tues.-Saturday 
9:00-5:30 


Red Cabbage with Apples 

1 medium head red 
cabbage 

5-6 medium apples 

4 tablespoons brown 
sugar 

¥g teaspoon salt 

’e cup vinegar 

Pepper (dash) 

Shred or grate cabbage. 
Peel and slice apples in 
fairly large pieces. Place 
alternate layers in kettle 
and dust with seasoning. 
Pour over diluted vinegar. 
Bring to a boil, lower heat 
and simmer 20-30 minutes. 
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/ CALIFORNIA BONDED WINERY NO. 1 gh 
Picnic 10013 EIGHTH STREET, RANCHO CUAMONGA 989-7833 ‘ 
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Julekake 

2 tablespoons yeast 

‘2 cup warm water 

1 cup milk, scalded 

le cup soft butter 

2 eggs, beaten 

Ve cup sugar 

%, teaspoon 
cardamon 

ly teaspoon salt 

’% cup chopped citron 

lg cup raisins 

312 to 4 cups flour 

Dissolve yeast in warm 
water. In a large mixing 
bowl combine warm milk, 
butter sugar, 


ground 


eggs, 













Champagne Tasting Room & Retail Store 10 a.m.- 


PRE THANKSGIVING SPECIAL 


CHAMPAGNE 
$9400, 


Extra Dry, Brut, Pink 


MOSCATO SPOMANTE 


per case 


The winery's location on Kighth Avenue may seem 4@ trifle re- 
mote until one pauses to consider that the Spanish-sty le main 
building fronts on a mainline raitroad. } isitors park behind that 
main building, having entered the grounds through a gate at the 


© New Releases @ 


Cabernet Sauvignon @ Johannisberg Reisling 
_Michele Margot ®@ Zinfandel e Petite Sirah oe 
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- Succulent turkey ideal for all holidays 


cardamon and salt. Add 
dissolved yeast, citron, 
raisins and:2 cups flour. Mix 
thoroughly Add additional 
142 to 2 cups flour to make 
soft dough. Knead 10 
minutes. Place dough in 
greased, covered bowl and 
allow to rise until double in 
bulk (1 to 142 hours). Punch 
down and divide into 6 
rounds. Place on greased 
baking sheets and allow to 
rise until double in size. 
Bake at 375 degrees F. for 
20 minutes. Makes six small 
loaves. 
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5 p.m. Daily 
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all that delicious cooking.. 


Are you epicureans not desirable of 
a lovely dining set to compliment 


Because there's no place like home. 


HOP ELLS 


300 N. Euclid Ave., Upland 982-8814 


Use Your Mastercharge 
B of A or 
Revolving Charge 
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for Mose 
with more 
sense than 
dollars 





“EXTRA? EXTRA-Extaa: 


Not at Direct-the one low price includes quality 
carpeting, deluxe 5/8” rebond padding, and instal- 


lation that is fully guaranteed. 
SAVE 15% to 40% 
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CARPET MILLS, INC. 
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Rugged heat-set nylon pile plush. Smooth textured saxony, nylon pile, Rich, multi-colored plush, 100% Patterned plush pile, all nylon, easy Tracery cut 'n loop, rich colors, 
Great colors, long-wearing 15 decorator colors. Great buy! nylon, 12 colors, best seller! to use ‘oa: scotch-guarding. scotch-guarding static control, 
lon. 
$gee $19* $4190 $41% ay 
8% rp 8 a: TAP. o  TLP. 8 3. TAP. a9 
eq. yd. T.1.P. 















Rich anso nylon cut 'n loop, scotch- inggee. tang: -wearing, commercial Dense, multi-color level loop, nylon 








Scroll ttern, nylon pile, 7 multi- F "] lush, the ultimate fin- 
colors, tip 9 long-wearing. sh penal po aon yarns. guarding, static control, extra heavy. texture, — multi-colors. pile, no care. 
® 15% *13% ‘gn son 
7°81. TAP. $ oq. ya. T.I.P. oa. yd. T.1.P. oq. yd. T.1.P. oq. yd. T.I.P. 
COMVRNIANT CREDIT FASHION CARPET TOTALLY DISCOUNTED 
1YR —2YR—3YR Ry 


LOW DOWN — 0O.A.C. 


FR FEI MONTCLAIR COVINA TEMPLE CITY 


Warehouse & Showroom Warehouse & Showroom Showroom 













s 
SALES 1017 5526 Rosemead Bivd. 
SALES: 0 Central Ave. 18554 Arrow Hi 
Measures (3 biks no. of Hott) (1 bik. east of Citrus) (2 biks. so. of Las Tunas) 
and Next to Koopman Furniture (213) 967-3648 (213) 286-9668 
ae Estimates (714) 624-9067 


SUN. 11-5 Additional Discounts for Senior Citizens 
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Turkey and Pork Ribs 
with Stuffing 
1 turkey, frozen, have 
butcher cut in half, 
lengthwise. 
1 slab of spareribs, to 
cover turkey. 
Stock 
’ Dressing 
Stuffing 
2 tablespoons butter 
1 small onion 
% Ib. ground veal 
(optional ground pork may 
be used) 
1/3 lb. ground ham 
Turkey liver, finely 
chopped 
1% cups fresh white 
bread crumbs 
Ye cup white wine 
3 tablespoons brandy 
¥ teaspoon allspice 
¥% teaspoon nutmeg 
Salt and freshly ground 
pepper 
Melt butter in skillet and 
saute oinions until soft but 
not brown. Add veal and 
cook stirring constantly to 
break up meat, until lightly 
browned. Stir in ham and 
turkey liver and continue 
cooking 5 to 6 minutes. 
Remove from heat and add 
bread crumbs, wine, 
brandy, allspice, nutmeg, 
salt and pepper to taste (if 
ham is salty additional salt 
may not be needed). Cool 
completely. 
Stock 
1 teaspoon oil 
Turkey giblets except 
liver cut into large chunks 
1 carrot sliced 
1 onion sliced 
3 to 4 cups water 
Salt and freshly ground 
pepper 
Heat oil in saucepan and 
saute giblets until lightly 
browned. Add carrot and 
onion and cook until 
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Delicious di 


softened and browned. Pour 
in water, add salt and 
pepper to taste and simmer 
1 to 142 hours, adding more 
water to keep giblets 
covered. Strain and 
refrigerate until needed. 

Salt and pepper turkey 
and ribs and place on rack 
in roasting pan.and pour 1 
cup stock in pan and cover 
loosely with foil or cover of 
roasting pan and cook in a 
350° oven. (Time will 
depend on size of turkey). 
Add stock as needed. 
Remover cover to brown 
ribs, turn and brown turkey, 
finish roasting with turkey 
on top. 

Defat stock and make 
gravy. 

This recipe is for the 
small family or for those 
who do not like turkey, you 
have a choice for your 
holiday dinner. 

R.D. Bambenek 
Ontario 


Broccoli Casserole 

2 or 3 pkgs. frozen 
broccoli (thawed) 

2 cups cream soup 
(undiluted) 

Use mushroom for ham 
or chicken for chicken or 
turkey) 

i cup mayonnaise 

i teaspoon lemon juice 

% cup bread crumbs 

% cup melted margarine 

% cup parmesan cheese 

Spread broccoli in pan. 
Mix soup, lemon juice and 
mayonnaise and spread on 
top. Cover with buttered 
bread crumbs. Cover with 
parmesan cheese. 

Bake 45 minutes in 350° F. 
oven or until broccoli is 
tender. 

Lenora Farrar 
Chino 
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QUICK MINESTRONE 

This is great after a long 
day of working or 
Christmas shopping. Also 
keep on back of stove to 
feed hungry relatives after 
they arrive on a late plane 
or by car. 


1 teaspoon oil 

% cup chopped bacon 

1 clove garlic, minced 

% cup chopped frozen 
onion 

2 (10-0z.) cans beef broth 

2% cups water 

1 Tablespoon chopped 
parsley 

¥2 teaspoon basil 

1 teaspoon thyme 

1 teaspoon salt 

% teaspoon coarse grind 
black pepper 

1 (ilb.) can tomoatoes, 
drained 

1 cup chopped celery 

5 small frozen whole 
poatoes, slightly thawed 
and cut in eighths. 

Ye cup elbow macaroni 

1 (10-0z.) pkg frozen 
mixed vegetables 

1- (10-0z.) pkg frozen 
sliced or zucchini or 
equivalent fresh 


COUPON 


Cloth World 


SIMPLICITY - BUTTERICK 


McCALL 


V2 PRICE 


e LIMIT 2 PER CUSTOMER - 1 COUPON PER CUSTOMER 
© LIMITED TO STOCK ON HAND e EFFECTIVE NOV. 6-7-8 


1024 N. MOUNTAIN AVE. ONTARIO PLAZA 


Grated Parmesan cheese 
Heat oil in large (about 4- 
quart) kettle. Add bacon 
and cook and stir 1 minutes. 
Add garlic and onio. Cook 
until onion is soft. Add beef 
broth, water, parsley, basil, 
thyme, salt, pepper, 
tomatoes and celery. Bring 
to a boil. Add potatoes, 
macaroni and mixed 
vegeatlibes. Bring soup to a 
boil again and cook 10 
minutes, stirring 
occasionally. Add zucchini 
and separates slices with a 
fork. Cook, stirrinmg 
occasionally, 5 minutes or 
until zucchini is tender. Do 
not overcook. Taste and 
adjust seasoning, if 
necessary. Serve with 
grated Parmesan cheese. 
Makes 232 quarts soup or 8 
large servings. 
Linda Bergstedt 

Upland 
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Mushrooms Burgundy 
Great with prime rib for 
Christmas dinner. 


¥ pound small, fresh 
mushrooms 

2 Tablespoons butter 

% cup burgundy wine 

Y to % teaspoon leaf 
oregano 

1 teaspoon cracked black 


er 

Garlic powder to taste 

% pint sour cream at 
room temperature 

Clean and wash off 
mushrooms, dry on paper 





towel. Snap off stems and 
save for other use. 


Brown mushrooms in 
butter in small saucepan. 
Sprinkle with oregano, 
black pepper and garlic 
powder. Add wine. Cover 
saucepan and simmer 10 to 
15 minutes. 


Remove pan from heat; 
fold in sour cream. Reheat 
slightly as you would for 
beef stroganoff. Serve 
immediately. 

Linda Bergstedt 
Upland 


JUNIORS... 
PETITES... 


From California’s 
Famous Designers 


Jerrell 
Sweethearts 
Melissa 


Since 1913 


215 North Second Avenue 
Upland Town Center 


















GLORIA HUNT 


KATHY SARI 





PHYLLIS WHITE 






MARY OLIN 


MEG RIDGEWAY 














HOLIDAY RECIPE IDEAS 
FROM THE STAFF OF 





WHEELER STEFFEN GARRISON REAL ESTATE 


SPINACH-SWISS SALAD 
Gloria Hunt 
Layer 1 bunch of spinach in 9 x 13 pan 
Salt & Pepper 
Sprinkle 1 teaspoon of sugar over spinach 
Layer six sliced hard boiled eggs 
Sprinkle 2 Ib. of crumbled bacon over layer tettuce. Sait & pep- 
ir. 
Soatinle 1 teaspoon sugar over lettuce 
1 pkg. uncooked tiny baby peas layered 
1 red onion thinly sliced over the peas 
Mix - 2 cups mayonnaise and 1 cup sour cream spread over top to 
all edges. Add - Swiss cheese or parmesan. Top with Swiss cheese. 
Cover with foil & refrigerate over nite. 


MARY’S RUM PUDDING DELIGHT 

Mary Olin 

1 large package instant vanilla pudding 

3 cups milk 

1 8 oz. container of Cool Whip 

2 Tablespoons of rum 

1 can chocolate fudge frosting 

1 package graham crackers (16 02.) 

Prepare pudding mix, add Cool Whip and rum. Blend ail together. 

Layer the bottom of an 8 x 11 pan with graham crackers, spread '2 

of the pudding mix then another layer of graham crackers and an- 

other layer of pudding. Top with graham cracker layer. Frost with 

chocolate fudge frosting. 


MATTERHORN MEATLOAF 
Alice Watts 

1’ tbs. ground beef 
1% cups fresh bread crumbs 
1% cups (6 oz.) shredded Swiss cheese 
1 cup milk 
Yo cup chopped onion 
Vo cup raisins 
1 egg 
1 teaspoon salt 


Ys teaspoon pepper 

Heat oven to 350° F. Combine all ingredients except ‘2 cup Swiss 
cheese. Mix lightly - place mixture in 9 x 5 loaf pan and bake at 350° 
for 1% hours. Sprinkle with remaining cheese and return to oven 
until the cheese melts. Serves 6 to 8. 


SURPRISE CORN MUFFINS 
Marge Lynn 

1 can (10% oz.) condensed cream of chicken soup 
2 eggs slightly beaten 
2 packages corn muffin mix (8 02. each) 
Blend the soup and the eggs and muffin mix, stir until just blended. 
Spoon into 18 greased muffin cups, fill about % full. Bake at 375° for 
30 minutes. 


CHERRY DESSERT 
Peggy Godfrey 
1 can of Comstock cherries or blueberries , 
1 can Eagle Brand Condensed Milk 
1 pkg. walnuts, chopped 
4 small container Cool Whip 


Mix well 
Put in 8 x 8 dish and freeze. 


We Hope These 
Recipes Enhance 
Your Holiday Enjoyment 








BEEF MARINADE 
Phyllis White 

313 cups beer 
1 cup oil 
2 cloves garlic 
3 tablespoons lemon juice 
2 tablespoons sugar 
2 teaspoons salt 
6 cloves 
Marinate beef at least half an hour 


ORIENTAL GREEN BEAN 
CASSEROLE 


Lyn Ibanez 
1 can bean sprouts, drained, or use fresh bean sprouts 
1 can sliced mushrooms, drained 
4 can water chestnuts, drained and sliced thin 
3 pkgs. frozen French style green beans 
1 can undiluted cream of mushroom soup 
1 pkg. frozen onion rings 
salt and pepper to taste 
Cook green beans according to package directions. Drain, put in 
large lightly buttered casserole. Add all other ingredients except the 


onion rings. Place onion rings on top. Bake at 375° F. for 30 min- 
utes. ° 


CATHY’S CASHEW CLUSTERS 

Cathy Anderson 

1 large package milk chocolate chips 

1 small package butterscotch chips 

4 can sweetened condensed milk 

1 Ib. cashews 

1 small package miniature marshmallows. 

Melt chips and sweetened condensed milk over hot (not boiling) 


water. Add nuts, mix in marshmallows - drop by spoonfuls on 
greased wax paper, set overnight. Keep in cool place. 


’ 


RASPBERRY CAROUSEL 

Donna Allen Weise 
1 pkg. Raspberry Jello (3 02.) 
2 cups boiling water 
34 cup cranberry juice cocktail 
1 cup of diced apples 
Ys, cup nuts - chopped 
Y%4 cup chopped celery 
1 pkg. lemon Jello 
4% oz. package Cool Whip - thawed 
Yo cup Best Foods Mayonnaise 
Dissolve raspberry Jello in 1 cup of boiling water, add cranberry 
juice and chill till thick, fold in celery and nuts and spoon into a 6 
cup mold. Chill until set While that is setting, dissolve the femon 
Jelio into one cup of boiling water - chill till slightly thickened (ap- 
prox. 45 min.) Combine the Coo! Whip and Mayonnaise and fold 
into the lemon Jello - spoon on top the ready Jello mold. 


CHEESE WAFERS 
Kathy Sari 

Yo Ib. margarine or (4 lb. margarine & " Ib. butter) 
2 cups grated cheese (Cracker Barrel Extra Sharp) 
Mix well until blended by hand 
Add: 2 cups sifted flour 

2 cups Rice Crispies or more 

V4 tsp. salt 

Ya tsp. scant red pepper 
Work all together with hands. Roll in small balls & place on un- 
greased cookie sheet. Press flat with a fork and bake at 350° F. 


about 12 minutes. Keep in tight box (after baking) Always heat be- 
fore serving. Can keep in the freezer indefinately. 


Garrison. 


Real Estate 
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CATHY ANDERSON 


DONNA ALLEN WEISE 


LYN IBANEZ 


MARGE LYNN 


PEGGY GODFREY 


Wheeler Steffen 733.w. ronan 
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962-1595 
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Thanksgiving no longer 
has to mean turkey. 

Many families are 
smaller and prefer a meal 
without endless leftovers. 

Stuffed Duckling. is the 
perfect alternative.. Once 
the bid is in the oven, it is 
self - basting; and rum 
enhances the filling, impar- 
ting a spirited, delicious 
flavor. 

Toast the holiday dinner 
with a Thanksgiving Shrub 
‘Cocktail, a delightful com- 
.bination of fruit juices, 
orange sherbet and rum. 
Complete this favorite 
dinner with Partytime Nog 
Tarts. For a taste 
difference, freeze the tarts 
instead of merely 
refrigerating them. 

Stuffed Duckling 

% pound bulk pork 
sausage 

4 cups corn bread stuffing 
mix 

1 cup chopped cored apple 

1 cup chopped celery 

Ye cup sliced green onion 

Y% cup chopped parsley 

¥% teaspoon thyme, crush- 
ed 

% teaspoon marjoram, 
crushed 

1 duckling (4 to 5 pound) 

Salt and pepper 

% cup light rum (80 
proof) 

In skillet, brown sausage, 
stirring to break into bits. 
Pour off drippings. Stir in 
apple, celery, oinoin, 
parsley, thyme and mar- 
joram. Season cavity of 
washed duckling. Blend 
rum into stuffing. Fill cavi- 
ty. Truss duck, and prick 
skin with fork. Place duckl- 
ing on rack in shallow bak- 
ing pan. Roast at 375 
degrees F’. for 2 hours or un- 
til tests done. Pour off drip- 
pings as necesary. If 
desired, garnish duck with 





Stuff a duckling 


spiced apricots and parsley. 
Makes 4 servings. 
Thanksgiving Shrub 
Cocktail 

1 can (12 ounces) un- 
sweetened pineapple juice 

1 cup grape juice 

1 cup orange juice 

1 cup light rum (80 proof) 

1 bottle (12 ounces) club 
soda 

1 cup orange sherbet 

In pitcher, combine juices 
and rum. Pour into 6 
stemmed glasses. [op each 
with club soda. Scoop 
orange sherbet into each 
glass. Serve immediately. 
Makes 6 servings. 

Partytime Nog Tarts 

2 tablespoons honey 

1 envelope unflavored 
gelatin 

Yq teaspoon salt 

¥ teaspoon nutmeg 

1 cup scalded milk 

3 eggs, separated 

% cup light rum (80 
proof) 

Y4 cup sugar 

Ye cup heavy cream, 
whipped 

8 baked tart shells 

Sweetened whipped 
cream 

Candied cherries 

In top of double boiler, 
combine honey, gelatin, salt 
and nutmeg. Stir in milk 
and egg yolks. Cook over 
simmering water, stirring 
until mixture coats the back 
of the spoon. Cool, stir in 
rum. Pour into bowl. Chill 
until slightly thickened. 
Beat egg whites until 
foamy. Gradually add sugar 
and continue beating until 
stiff peaks form. Fold into 
yolk mixture. Fold in 
whipped cream. Spoon into 
prepared tart shells. Chill 
until firm. To serve, gar- 
nish with sweetened 
whipped cream and 
cherries. Makes 8 tarts. 
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Make a hit on Thanksgiving 


Zucchini Squash Casserole 
1 medium onion 
1 small green pepper 
1 small can tomato paste 
1 small can tomato sauce 
1 pound hamburger 
Shredded Mozzarella 


cheese 


Oil to fry meat 
Slice and boil squash in 


salted water, then drain. 


In skillet, fry hamburger, 


add onion, pepper, tomato 
paste and tomato sauce. 


Layer squash, flavor with 


oregano and black pepper. 


Alternate squash and 


meat sauce mixture. 

Sprinkle with shredded 
- Mozzarella cheese 
Put in over 350° for 30 
minutes or until cheese is 
melted. 

Wilma Jane Bossard 
Ontario 


Creamed Onions 
3 cans (large size) onions, 
liquid should be drained off, 
can be used for turkey 
gravy) 
Melt about 6 Tablespoons 
butter, add equal amount of 


flour, then salt, pepper and 
paprika to taste. After 
butter and flour are mixed, 
add about 3 cups of milk, 
stirring constantly until 
sauce boils and thickens. 
Pour over onions in 
ungreased casserole. Bake 
at least 30 minutes in a slow 
oven (no higher than 375°) 
up to 1 hour. 

Also can be prepared 
ahead up to baking point, 
refrigerated, and then 
baked later in the day. 

Naoma Stroh 
Upland 


Gala Tomato Punch 
Combine: 
4 quarts tomato juice 
1 quart canned beef 
consomme 
Season to taste with: 
Garlic salt 
A Chiffonade of herbs 
Chill, pour into bow] and 
decorate, with ice ring. 
Serves approximately 20 
people. Excellent for 
hostess who wants a 
‘“‘different’’, non-sweet 
punch. 
Phyllis Frost 
Ontario 





COME IN FOR FREE INTRODUCTORY 


WORKOUT 


ae 
Featuring NAUTILUS and 
DYNA-CAM equipment. 


CHurty! 
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. providing a total conditioning program 
for men and women of ali ages.” 
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WENDY'S PLAZA 


ARCHIBALD AVE. 


9554 Foothill Blvd., Rancho Cucamonga 
(714) 980-3500 


AND ENTER THE DRAWING FOR A 
1-YEAR FREE MEMBERSHIP | 


MUST ENTER BY SUNDAY, NOVEMBER 2, 1980 
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kk Holiday Specialties K 
FRESH FROM THE OVEN 


comer fermen 
GaSsaf. 
Heat ave 


Microwave/Convection Oven 


3 WAYS OF COOKING 
IN ONE CONVENIENT 
COUNTER TOP OVEN! 


Now you can enjoy the speed of microwave cooking 
and the benefits of corivection cooking that evenly 
bakes and browns cakes, pies, breads etc. Plus a 
combination of both that cooks your meats, poultry, 
fish and even pizza quickly and deliciously. 
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English Matrimonials 

1% cups flour 

1 cup brown sugar, firmly 
packed 

1% cups rolled oats 

Ye teaspoon salt 

4% cup butter or 
margarine 

¥4 cup raspberry jam 
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Measure flour, sugar, salt 
and butter into a bowl Mix 
all ingredients together 
until of a crumb-like 
consistency. Place half the 
mixture in a shallow baking 
pan, 6x9x2 inches. Press 
into a firm layer. Cover 
with jam and top with 
remaining crumb mixture. 
Press firmly. Bake in a 
slow oven (325°) for 40 - 45 
minutes. When cool, cut 
into squares. Makes about 
1'2 dozen small squares. 










e Multiple Use Temperature Probe e Two Cookbooks inciuded 
e Automatic Multi-Stage Defrost System e 6 Variable Powers e Delay Start 
e Automatic Temperature Hold e Digital Clock/Timer  3-Stage Memory 





Come In For 


Cooking with both variable tull 
power Microwave and low 
temperature Gas Convection 
heat cuts cooking time in halt! 
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Speed, efficiency, convenience 
at their greatest with New 










Caloric ME/Gas-Range brings 
them together in one Selt Cleaning 
Oven tor better cooking, taster 


ME/G " saepenneeeesisiinaeniees cooking, easier cooking. Cook 






“Any jam _ such as 
strawberry, blackberry or 
orange marmalade may be 






with both simultaneously. Or cook 
with microwave alone when the 
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with 

Dorothy A. Dunn Self Cleaning Combination cooking enhances 

Cucamonga tood flavor, texture and 

. : appearance. It’s here now with 
Super cooking results baking, Caloric ME/Gas Range 
broiling, browning with world’s ‘ 

And, you cut gas use by 30% or 





first combination all-in-one 
Microwayve/Gas Convection 
Kitchen Range and of course, 
it’s Self Cleaning. 


more. The ME/Gas Range ts 

pilotless, saving energy tor you 
~ Caloric ME/Gas Range... it’s 

what cooking is coming to. 
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Calonc puts more 
mn America’s kitchens 


CALORIC 


Caloric Corporation # Topton, Pa. 19562 


A Raytheon Company 
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Turkey time near 


Don’t tell your family 
why you are having turkey 
for Thanksgiving dinner. 
Let them think it is because 
of its traditional roast- 
brown appearance, mouth- 
watering flavor and aroma. 
How would they feel if you 
served it because it is the 
best buy in the market or 
because it is higher in 
protein than most popular 
cooked meats? Can’t you 
see the confusion if you 
were to say, ‘‘Johnny, eat 
your turkey, don’t you know 
it is rich in riboflavin, 
niacin and calcium?” 


Approximate Roasting 
Time in 325° F. Oven* 


Weight 8 to 12 Ibs; 
unstuffed, 3-4 hrs; stuffed, 
4-5 brs. 

Weight 12 to 16 lbs; 
unstuffed, 3 % -5 hrs; 
stuffed, 5-42 -6 hrs. 

Weight 16 to 20 lbs; 
unstuffed, 4%-6 hrs; 
stuffed, 542 -7 hrs. 

Weight 20 to 24 lbs; 
unstuffed, 54 - 6% hrs; 
stuffed, 642 - 742 hrs. 

Turkey is done when meat 
thermometer registers 
180 degrees to 185 degrees 
F., thick part of drumstick 
feels soft when pressed with 
thumb and forefinger or 
drumstick moves easily. 
Stuffing in a turkey needs to 
reach 165 degrees F’. to be 
sufficiently cooked. 

Let turkey stand at room 
temperature for 15 to 20 
minutes for easier carving. 

*Factors affecting roast 
roasting times are 
variations in ovens, shapes 
of turkeys and degree of 


thawing. These variations 
make it important to begin 
checking for doneness about 
one hour before the end of 
the recommended roasting 
time. 

Unstuffed turkeys require 
less roasting time. If 
however, your family wants 
the turkey dressing, it too 
can be prepared more 
easily and quick in another 
container such as a slow 
cooker, casserole, foil 
packet, or muffin tins. 
Flavor your dressing with 
turkey broth made from 
giblets and neck. If you 
cook your dressing 
separately, you'll have 
much more control over its 
flavor. 

Have ready a boat of 
thick brown gravy mixed 
with tender giblets to serve 
with your turkey. The 
giblets are the heart, liver 
and gizzard of a bird. If 
they’re from a frozen 
turkey, cook them within a 
few hours after thawing. 





4 tablespoons cornstarch 

4 teaspoon cinnamon 

5 cups sliced, peeled 
apples (about 6 apples) 

2 cups fresh cranberries 

Y% lemon, finely chopped 

Combine dry ingredients 
in bowl; add fruits and mix 
together, to coat apples and 
cranberries. Spoon into pie 
pan, and place the top crust 
on, either a lattice top or a 
full crust. Flute edges to 
seal. Lightly brush about 1 
tablespoon milk on top of 
the crust, and sprinkle 1 
tablespoon sugar on top. 
Bake at 340 degrees F. for 
1 hour or until bubbly and 
browned on top. Serve 
warm with ice cream. 


Featuring... 
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Finish the holiday meal 
with a fresh cranberry 
apple pie. Serve each piece 
warm with a scoop of ice 
cream. Delicious and light 
after this usually gigantic 
meal. Turkey and the 
trimmings. It’s a fantastic 
meal deserving 
thanksgiving, even 360 









Everything you want 
in a ceiling fan: 

e All brass finish 

e Cane insert & wood blades 
e Variable Speed Control 

e 52” Diameter 








years later. 


Cranberry Apple Pie 


Prepare pastry dough for 
a 9-inch, 2 crust pie. Line 


pan with bottom crust. 
FILLING: 
2 cups sugar 
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Filled Won-Tons 

1 Ib. ground beef 

2 eggs 

2 slices bread, soaked in 
Y% cup water 

2 tablespoons grated 
Parmesan cheese 

2 teaspoon caraway seeds 

2 teaspoon salt 

¥, teaspoon garlic powder 

¥2 teaspoon pepper 

1 tablespoon Worcester- 
shire sauce 

1 small onion, minced 

1 package won-ton 
wrappers, 

Oil 

Sweet and Sour Sauce 

Combine ground beef, 
eggs, drained bread, 
cheese, caraway seeds, 
salt, pepper, garlic powder, 
Worcestershire sauce and 
onion. Place about a 
tablespoon of mixture on 
each won-ton wrapper. Fold 
stuffed won-ton into a 





¢ Acrylic Nails 


Family Hair Care 


¢ Shampoo & Sets ¢ Blow cut & dry 


Sr. Citizens Discounts 
every Tuesday & Wednesday 


Villa Hair Fashions 
939 W. Foothill, Upland 


985-8115 


rectangle and seal edges 
with water. Brown won-tons 
in hot oil. Drain and 
sprinkle with salt if desired. 
Serve with Sweet and Sour 
Sauce. Won-tons may be 
made ahead and frozen. 
Reheat for 25 minutes in 400 
degree oven. 

Sweet and Sour Sauce 

Ye cup vinegar 

Ye cup catsup 

Ye cup pineapple juice 

1 cup sugar 

4 teaspoon soy sauce 

2 tablespoons cornstarch 

Mix vinegar, catsup, 
pineapple juice, sugar, soy 
sauce and cornstarch in 
saucepan until smooth. Stir 
over medium heat until 
thick and clear. 

Easy and delicious and 
can be made ahead which is 
a time saver. 

Joanna Hamilton 
Upland 


e Wraps 










kit as shown 


e Complete with five light 













ONLY 


$295°° 


Also available with school globe house. 
Globe as shown at the left. 


at $225.00 


Lay-a-way for Christmas Now 


Alberts’ Other Days 


“Your ceiling fan specialists” 
AT 


eis TREASURES & JUNK ANTIQUE MART eee 
AVAIL- 225 S. San Antonio, Ontario of fare 
ABLE 983-3300 For Any 

Budget 


Open Seven Days, 10 a.m.-5 p.m. 
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Christmas Ribbon Salad 
Layer One 

1 pkg. (3 oz.) 
flavored gelatin 

1 cup hot water 

¥4 cup ginger ale 

2 tablespoons fresh lemon 
or lime juice 

1 can (8 02.) 
pineapple, drained 

1 red apple, unpeeled and 
diced 

1 cup mandarin oranges, 
well drained 


Dissolve gelatin in hot 
water. Add ginger ale and 
juice. Pour into 4-qt. glass 
baking dish or mold. Chill 
until slightly thickened. Stir 
in remaining ingredients. 


lime- 


crushed 


Cover, chill until almost 
firm. 
Layer Two 


1 pkg. (3 oz.) lime - 
flavored gelatin 

‘2 cup boiling water 

1 cup chopped walnuts 

2 cups cottage cheese 
(cream-style) 

2 tablespoons mayonnaise 

1 cup heavy cream, 
whipped 

Dissolve gelatin in hot 
water. Let cool. Chill in 
refrigerator until 
thickened. Stir in remaining 
ingredients. Pour over first 
layer and chill until almost 
firm 


Layer Three 
1 pkg (3 oz.) 
flavored gelatin 
1 cup hot wager 
‘4 cup ginger ale 
2 tablespoons fresh lemon 
or lime juice 


lime - 


Elegant 


Tasty and elegant hot or 
cold, quiche has become 
almost as ubiquitous as the 
hotdog. Moving far beyond 
the classic Quiche Lorraine, 
Americans are now 
lunching, brunching and 
dining on quiche featuring 
spinach, zucchini and a 
variety of newfound fillings. 
Chopped chives add zest 
and flavor to most quiches, 
and are especially good 
with the classic fish or 
seafood quiche. Try 
substituting salmon, shrimp 
or crab for tuna here. 


1 red apple unpeeled and 
diced 

1 cup madarin oranges, 
well drained 

% ripe California 
avocado, sliced 


Proceed as directed in 
Layer One. Wait until 
gelatin has thickened before 
adding apple and oranges. 
Pour over top two layers. 
Chill until very firm. 
Unmold. Garnish with 
avocado. slices and lettuce. 
Love for a Christmas 
buffet! Serves 8 to 10. 


Note: Try raspberry or 
cherry gelatin with red 
fruits (cherries, 
raspberries, cranberries for 
one of the layers. 

Mrs. Grace E. Truelove 
Cucamonga 


Cranberry Salad 

2 cups cranberries -cut in 
half 

1%2 cups water 

142 cups sugar 

Bring to a boil and 
simmer 20 minutes. Let 
cool and add 1 tablespoon 
unflavored gelatin which 
has soaked in ‘2 cup cold 
water. 


Add: 

‘2 cup diced celery 

‘2 cup diced apple 

3 tablespoons chopped 
nuts 


Refrigerate till set. 
Makes a colorful addition to 
any holiday table. 

Carol Rhinehart 
Upland 





quiche 


Tuna Quiche 
1 cup cottage cheese 
1 tbsp flour 
44 cup milk 
1 tsp salt 
2 tbsp chopped chives 
1 egg, well beaten 
7 oz can tuna, flaked 
1%4 tsp white pepper 


Line a shallow 9-inch 
torte shell with your 
favorite pastry and chill. 
Combine ingredients, pour 
into unbaked crust. Bake in 
400 degree oven about 40 - 45 
minutes, or until set. 
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Colorful salad for tasty treat 


BBR % tot 


4 cup sugar 


3 cups milk 
1 2/3 cups yellow corn 
Trouts Spider Bread meal 
2 eggs 1/3 cup flour 
2 tablespoons liquid 4 teaspoons baking 
shortening powder 


Choice group of... 


Wide variet 
plants 
for growth 
lasting beautiful gift! 


ANNUAL 
RYEGRASS SEED 


POTTED 


carols 





10 LBS. 


RYEGRASS 
SEED 


* Germinates in 5 days 
* Ideal for overseeding Bermuda 
or other lawns 


OXYGEN PLUS FOR 
INDOOR PLANTS 


8 Ox. 


You've seen it on TV. It pro- 
motes lush growth 


FIVE GHVGHVIS - SSO ivid 
BLUIYSUNS 


» of healthy 
chosen 
indoors. A 


Sunshi 


1 teaspoon salt 

Beat eggs, add sugar, oil. 
Mix dry ingredients and add 
to first mixture. Add 2 full 
cups milk. 


Pour mixture into hot pan 
(10”’ iron skillet or 8x8x2”’ 


baking dish) and add 
remaining cup of milk over 
top. Do not stir. Bake in 375° 
over for 35 minutes. Bread 
will have a soft moist 


center. 
Jessica T. Stoebe 
Ontario 


SUPERTHRIVE 


Vitamins-Hormones 


Solution. 


Insures better rooting, 
eliminates transplant 


SEVIN’ 
Garden 
Dust 


shock, etc. 
& 1 29 


1 2. 


1 LB. CAN SEVIN DUST 


A general purpose in- 
cide use on 
vegetables, cabbage, 
strawberries, etc. Con- 
tains 5% Sevin, an ef- 
fective insecticide. 


SUNSHINE PEAT 
Ne| MOSS-2 Cu. Ft. Bale 


Great for mulch and 


preparing gardens. 


$6° 


2 Cu. Ft. Bale 


BARK 


2 CU. FT. 
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Ardeth’s Cranberry Mold 
1 ib. (4 cups) fresh 
sicranberries, rinsed and 
drained 

1 pkg. (3 oz.) raspberry- 
-{flavored gelatin 

1 pkg. (3 oz) orange - 
flavored gelatin 

% cup sugar 

1% cups boiling water 

1 thin orange slice 

Grind cranberries in 
grinder, saving all the 
juice. (You may also grind 
cranberries, about % cup at 
a time, in electric blender. ) 

In medium bow] dissolve 
orange gelatin, raspberry 
gelatin and sugar in boiling 
water. Stir in cranberries. 
Pour into 4-cup mold. 

Cover and refrigerate 4 
hours, or until firm. 
Unmold on attractive 
serving plate.* Granish 
with orange twist. 

* We have found that the 
best way to unmold a 
gelatin mold is to run a 
knife around edge of mold 
to a depth of %-inch 
Invest mold on serving 
plate. Place hot, wet, 
wrung-out dish towel on top 
of mold, repeat if 
necessary. Mold should slip 
out easily. 

Clara Andersen 
Ontario 
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Frozen Cranberry Salad 

1 16-ounce can jellied 
cranberry sauce 

3 tablespoons lemon juice 

1 cup heavy cream, 
whipped 

% cup mayonnaise 

% cup confectioners’ 
sugar 

1 cup chopped walnuts 

Crush cranberry sauce 
with fork. Add lemon juice. 
Pour into paper cups or 
refrigerator tray. Combine 
remaining ingredients and 
spread over cranberry 
mixture; freeze firm. 
Unmold on crisp lettuce. 
Serves 6 to 8. 

ae 
Cranberry Salad 

1 small can crushed 
pineapple 

4 cups cranberries 

4 oranges (use rind of 
one) 

Grind all together. 

Add 

2 cups sugar 

Mix and let stand 2 hours, 
then add: 

2 packages of raspberry 
Jello which has been 
dissolved in 2 cups of hot 
water. 

Chill and serve. 

Helen F. Vaughn 
Palm Desert 


Y tine 


Cranberry Cheese Mold 

1 3-oz. package orange- 
pineapple flavored gelatin 

1 cup boiling water 

1 cup orange juice 

1 3-0z. package cream 
cheese, softened 

Ye cup whipping cream, 
whipped 

Y% cup chopped pecans 

1 envelope (1 tablespoon) 
unflavored gelatin 

% cup cold water 

1 16-0z. can whole 
cranberry sauce 

2 tablespoons lemon juice 

% teaspoon ground 
allspice 

% teaspoon ground 
nutmeg 

1 cup orange sections 

1 7-0z bottle (about 1 cup) 
ginger ale 

Dissolve orange- 
pineapple- flavored gelatin 
in the 1 cup boiling water; 


stir in orange juice. Chill _ 


till partially set. Blend 
cream cheese into whipped 
cream. Add pecans; fold 
into chilled gelatin mixture. 
Pour into 9x9x2- inch dish; 
chill till almost firm. 

Soften unflavored gelatin 
in cold water; dissolve over 
hot water. Combine 
remaining ingredients; stir 
in softened gelatin. Pour 
over cream cheese layer. 
Chill 4 to 5 hours, or till 
firm. Cut in squares to 

serve. Makes 9 servings. 
Janet Poling 
Cucamonga 

Twenty-four hour 
Lettuce Salad 

1 head lettuce - chopped 


7 fine 


Y cup celery - cut fine 
¥% cup onion - cut fine 
Ye cup green pepper - cut 


1 pkg. (10 oz.) frozen 
peas, cooked, drained, 
cooled. 

1 pint real mayonnaise 
dressing - spread evenly 
over above 

2 tablespoons sugar over 
dressing 

6 oz. shredded Cheddar 
cheese 

3 tablespoons grated 
Parmesan cheese 

8 slices bacon - fried crisp 
and broken up 

Put ingredients into bowl 
in order as given above. Do 
not mix - keep in layers. 
Cover with plastic wrap and 
refrigerate overnight. 
Should be made in bowl you 
are going to serve it in. 
Keeps well for 
approximately five days. 

Carol A. Ackmann 
Upland 











Onion Appetizers 

14% tablespoon butter 

1 tablespoon peanut oil 

342 cups chopped onion 

2¥2 tablespoons flour 

% cup milk (half and 
half) 

1 egg 

Y% cup cream 

Black pepper 

Dash of curry 

Dash of nutmeg 

Heat butter and oil in 
skillet, and add chopped 
onion and stir over 
moderate heat for a few 
minutes to coat onion with 
butter and oil. Cover and 
cook gently for 30 to 40 
minutes stirring from time 
to time until golden and 
very tender. Sprinkle onions 
with flour and stir for 2 
minutes longer. Remove 
from heat and continue to 
stir until thick. Beat egg 
and cream together and add 
to onions. Season with salt, 
pepper, nutmeg and curry. 


Fill uncooked (1 to 2 inch) | 


pastry shells % full with 

filling and bake in heated 

375° oven for 12 to 15 
minutes. Serve warm. 

Mary Farmer 

Ontario 
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Christmas Party Salad 

4 tablespoons sugar 

4 tablespoons lemon juice 

2 eggs beaten 

Cook these three 
ingredients over hot water 
until thickened. Cool. 

Add: 

1 pint whipped cream to 
the cooked sauce then add 

2 cups of maraschino 
cherries drained. 

2 cups drained chunk 


pineapple 

1 can drained mandarin 
oranges 

2 cups small 
marshmallows 


Fold in the whipping 
cream with sauce added. 
Pour into glass dish 6x10 
and let stand in refrigerator 
for 8 to 10 hours to set. 
Serves 6. 


avi 





new location: 


Frieda D. Nagler 
Ontario 


Cranberry Dream Salad 
One package raw 
cranberries 
1 pint whipping cream 
1 cup chopped walnuts 
2 cups halved, seeded 
Tokay grapes 
Grind cranberries on fine 
grind. Measure cranberry 
pulp. Measure an equal 
amount of sugar. Blend 
sugar into pulp and place 
this mixture in a colander 
overnight to drain liquid 
away from pulp. Cranberry 
pulp may be stored at this 
point and will keep several 
days. When ready to 
prepare salad, whip cream, 
blend in cranberry pulp, 
walnuts, and grapes. 
Attractive in clear glass 
bowl. Serves 6. 
Frances Thomas 
Upland 


I had a very special 
Grandma and at her 
Christmas dinners for 
dessert, we always had 
pumpkin pie, real whipped 
cream and salted walnuts. 


Salted Walnuts 
4 cups walnut halves 
Ye lb. butter 
Melt butter in cast iron 
skillet. Stir in walnuts, coat 
well. Place on cookie sheet 
and salt to taste. Bake in 
200° oven for at least an 
hour or more. Stir during 
baking. 
Blanch McDowell 
Cucamonga 


Copper Penny Salad 
1 can tomato soup 
Ye cup oil 
Ye cup sugar 
Ye cup vinegar 
1 teaspoon Worcester- 


- 
a vay creme 
E-Z RENTALS 






4168 Holt Bivd., Montclair 


(next to the Montclair Peanut Co.) 


OODY’S MARKET som, 





LN 285 N. EUCLID («= 
ames UPLAND oe 


FULL SERVICE MEAT DEPARTMENT 


VISIT OUR NEW SEAFOOD SECTION 








Salads play big role on holiday menus 


shire sauce 
1 teaspoon prepared 
mustard 


2 lbs. sliced carrots 


(cooked until crisp tender ) 
1 onion sliced 
1 pepper sliced 
Mix - let stand overnight. 
Helen K. Thomson 
Ontario 


Blueberry Jello Salad 
1 large pkg black cherry 
Jello 
2 cups hot water 
1 large can and juice 
crushed pineapple 
1 large can of blueberries 
and juice 
Mix all of the above at 
once. After set, top with: 
1 large pkg. cream cheese 
mixed with 
Ye pint sour cream and 
Ye cup of sugar 
(granulated) 
Throw in a few walnuts. 
Diana Beardsley 
Ontario 
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Freezer essential for holiday cooks 


What’s ice-cold and 
absolutely essential to the 
success of the winter 
holidays? 

Children will holler: 
snow. But every cook knows 
that the answer is: a 
freezer. Why? Because a 
freezer can be stocked with 
Christmas goodies that are 
leisurely and lovingly 
prepared well in advance of 
the holidays. That takes 
much of the pressure off the 
cook and allows him or her 
to enjoy the merriment of 
the season. 

Cookies, for example, are 
as much a part of 
Christmas as gaily 
decorated trees. And the 
more kinds there are, the 
merrier the occasion. How 
reassuring it will be to have 
them already baked and in 
the freezer, or freezer- 
ready to be popped in the 
oven for serving and giving 
as gifts. 

Yuletime carolers never 
seem to get enough 
chocolate chip cookies. 
Here’s a recipe for 
Chocolate Chip Blizzards 
that can be baked right now 
and hidden in the freezer. 
No one will believe that 
condensed Cheddar cheese 
soup is the key to their rich 
flavor, convenience and 
stability. The batter also 
includes old fashioned oats, 
dark brown sugar and other 
ingredients along with 
chocolate morsels and 
chopped walnuts. 

Coconut Crunchies may 
be baked in a jelly-roll pan, 
cut into bars and frozen. As 
delicious as they are 
versatile, these bars are 
moist with coconut, 
crunchy with walnuts and 
delicately lemon flavored. 
Their base is condensed 
cream of mushroom soup. 

Spiced Apple Cookies are 
slightly different. They are 
to be prepared now, frozen, 
then baked for holiday 
eating and gifting. They 
may, of course, be mixed 
and baked in one cooking 
session. A medley of spices, 


chopped apple and raisins 
are mixed into the cookie 
dough that is moistened and 
rosy-hued with condensed 
tomato soup. 

Created for today’s fast- 
paced lifestyles, all three of 
these recipes yield cookies 
with that old-time good 
flavor and oven-freshness of 
holidays past. 


Chocolate Chip 
Blizzards 

2% cups all-purpose flour 

2 teaspoons baking soda 

Ye teaspoon ground 
nutmeg 

1 cup shortening 

2 cups packed dark brown 
sugar 

2 teaspoons vanilla 
extract 

2 eggs 

1 can (11 ounces) 
condensed Cheddar cheese 
soup 

3 cups old fashioned oats, 
uncooked 

1 cup semi-sweet 
chocolate morsels 

1 cup chopped walnuts 

Preheat oven to 350 
degrees F. In bowl, stir 
together flour, baking soda 
and nutmeg. In large bowl 
of electric mixer, beat 
shortening, brown sugar 
and vanilla; add eggs and 
soup. Gradually blend in 
flour mixture. Stir in 
remaining ingredients. 
Drop about % cup for each 
cookie on greased cookie 
sheet. Bake 20 minutes or 
until done. Makes about 242 
dozen cookies. 

To freeze: Cool cookies 
completely. Place in plastic 
bags; freeze. 


Coconut Crunchies 

2% cups all-purpose flour 

2 teaspoons baking 
powder 

1 teaspoon ground 
cinnamon 

% cup butter 
margarine, softened 

1% cups packed light 
brown sugar 

1 tablespoon grated lemon 
rind 

2 teaspoons vanilla 
extract 


or 


3 eggs 

1 can (10% ounces) 
condensed cream of 
mushroom soup 

1 cup toasted flaked 
coconut 

1 cup chopped walnuts 

Prehead oven to 375 
degrees F. In bowl, stir 
together flour, baking 
powder and cinnamon. In 
large bowl of electric 
mixer, beat butter, brown 
sugar, lemon rind and 
vanilla; add eggs and soup. 
Stir in remaining 












This sale is 
for a limited 
time onlyi So 

_ Hurry, while 
selection is good. 


ingredients. Spread batter 
evenly into greased jelly- 
roll pan (15x10x2’’). Bake 25 
minutes or until done. Cool; 
cut into’bars. Makes 75 bars 
(2x1’’). 


To freeze: Cool bars 
completely. Wrap in freezer 
wrap or foil. Freeze. 


Spiced Apple Cookies 

3 cups all-purpose flour 

2 teaspoons baking soda 

1% teaspoons ground 
cinnamon 

1 teaspoon ground 


Choose from hundreds of 
quality SOFA BEDS at greatly 
reduced prices. This is a 
limited time offer, so hurry 
in for best selection. 















66 ” 

Contempo 
Queensize sofa in a beautiful 
100% Nylon pattern. includes 
sleep two mattress 


*479 









Love Seat 


Either of these fine desks offers pienty of storage space 
with pigeonholes for notepads, envelopes, etc. They are 
both finished in mar-resistant hickory vinyl veneer 


Your ou 879 












OVER 150 SOFA BEDS 
ON DISPLAY 








allspice 

¥ teaspoon ground cloves 

% cup butter or 
margarine, softened 

1% cups packed dark 
brown sugar 

2 eggs 

1 can (10% ounces) 
condensed tomato soup 

1 cup chopped apple 

1 cup raisins 

Prehead oven to 350 
degrees F. In bowl, stir 
together flour, baking soda, 
cinnamon, allspice and 
cloves. In large bowl of 







This beautiful Super Queensize convertible sofa features Early American styl- Ht 
ing with delicately accented wood trim on arms and wing back, elegantly tai- 
lored, pleated flounce and a tufted Rayon floral print fabric colored in shades of 
Autumn. Includes Super Queensize mattress. Also available in matching love 
seat 
F 3 
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“Sheraton” 


Full size sofa bed covered in a cotton 
includes a sleep two mat- 


print 
tress 
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comfortable, 
mattress 


SPRING 






ee 


{ 


'285 


CABINET BED 
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electric mixer, beat butter 
and sugar; add eggs and 
soup. Gradually blend in 
flour mixture. Stir in 
remaining ingredients. 
Drop by tablespoonfuls on 
greased cookie sheet. Bake 
10 minutes or until done. 
Makes about 8 dozen. 

To freeze: Freeze cookie 
dough. Preheat oven to 350 
degrees F. Drop frozen 
batter by tablespoonfuls on 
greased cookie sheet. Bake 
20 minutes or until done. 
Makes about 8 dozen. 






SAVE ON SELECTED 
RIVIERA SOFA BEDS 
Priced 

rom 299 
Discover how beautiful 
a Riviera sofa bed really 
is. Over 40 elegant 
styles in 7 versatile 
sizes, all available in 
100° s of pdetene 










on 






yw 








os 
—_ 
af 
= 
o 
Oo 
= 
= 
~< 
=] 
m 
uv 
So 
x 
i 
+ 
Ss 
c 
ed 
a 
2 
oO 
= 
a 
—_ 
2 
s 
2 
> 
Q 
= 
& 
» 
2 
> 
° 
9° 
5 
FS) 
3 
° 
3 
Q 
© 
=t 
3 
8 
= 
° 
> 
s 
2 
> 
> 
> 
£ 
> 
® 












FREE BED FRAME 


eure: Rest ees 











LOOK UNDER YOUR GOLD CROWN 
SLUMBER REST MATTRESS 


there’s a bed frame 
_ included as a gift 







RIVIERA MATIC 
Electric Bed 


Adjusts to 1000's of comfort posi- 
tions electronically at the touch of 
the convenient remote dual con- 
trolled motors. 


SAVE fe) 00 
PSEC 
WE SPECIALIZE IN MOBILE HOME FURNITURE (Decorator Service Available, 
Pr Ce CC UCL) 


SU ek 


idle bsnl Ave, ihe ta 


982-5115 » 621-1313 
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Festive Cranberry Torte 

2 cups graham cracker 
crumbs 

‘a cup chopped pecans 

¥4 cup sugar 

10 tablespoons 
(melted ) 


butter 


* 


1% cups ground fresh 
cranberries (2% cups whole 
berries ) 

1 cup sugar 

2 egg whites 

1 tablespoons frozen 
orange juice concentrate, 
thawed 

1 teaspoon vanilla 

Ye teaspoon salt 

2 cups whipping cream 

1 recipe cranberry glaze 

Fresh orange slices, 
quartered 

In mixing bowl combine 
graham cracker crumbs, 
pecans, the % cup sugar, 
and melted butter. Press 
onto bottom and up sides of 
a nine-inch springform pan. 
Bake at 350° for 15 minutes. 
Cool. 

In large mixer bowl 
combine cranberries and 
the 1 cup sugar. Let stand 5 
minutes. Add unbeaten egg 
whites, orange juice 
concentrate, vanilla and 
salt. Beat on low speed with 
electric mixer until frothy. 
Then beat at high speed 6 to 
8 minutes or till stiff peak 
forms. In small mixer bowl 
whip cream to soft peaks 
(tips curl over), fold in 
cranberry mixture. Turn 
into crust. Freeze firm. 

To serve, remove torte 
from pan. Place on serving 
plate. Spoon cranberry 
glaze in center, place 
orange slices around 
outside. Makes 8 to 10 
servings. 

7 
Cranberry Glaze 

Ye cup sugar 

1 tablespoon cornstarch 

¥, cup fresh cranberries 

2/3 cup water 

In saucepan stir together 
sugar and cornstarch. Stir 
in cranberries and water. 
Cook and stir till bubbly. 
Cook, stirring occasionally, 
just till cranberry skins 
pop. Cool to room 
temperatures. Do not chill. 
Makes 1 cup. 

Helena M. Rodriguez 
Ontario 


Frozen Pineapple Crumb 

1 (8 oz.) package cream 
cheese 

1 cup whipping cream 

1 cup sugar 

1 teaspoon vanilla 

Dash of salt 

3 separated eggs 

1 can (small) crushed 
pineapple 

24 single graham 
crackers (crushed) 

Cream together cheese 
and sugar. Add egg yolks, 
salt and vanilla. Add 
whipped cream and 
pineapple. Beat egg whites 
and fold into other mixture. 

Line bottom of 2 large ice 
cube trays with % finely 
crushed crumbs and pour in 
mixture. Put rest of crumbs 
evenly on top and freeze. 


(add butter to crumbs to 
hold) 

Betty Schliemann 

Upland 


Maple Lace Cookies 

¥4 cup each firmly packed 
maple sugar, melted butter 
or margarine and light corn 
syrup 

Ye cup unsifted all- 
purpose flour 

Ye cup finely chopped 
walnuts 

1 teaspoon vanilla 

In a 2-quart saucepan 
combine maple sugar, 
butter and corn syrup. 
Stirring constantly over 
high heat, bring mixture to 
boiling. Remove from heat 
and quickly stir in flour and 
nuts until blended. Mix in 
vanilla. Drop by teaspoons 
about 3 inches apart on 
nonstick or foil - covered 
baking sheets. Bake in a 
350° oven for 7 to 9 minutes, 
until cookies are a rich 
golden brown. 

Working quickly, remove 
hot cookies from baking 
sheet one at a time, turn 
over and roll around a 
wooden spoon handle to 
make cylinders. Cool until 
crisp and firm. (If cookies 
harden before all are rolled, 
return to oven for 30 to 45 
seconds to soften again.) 
Makes about 2% dozen 
small cookies. 

Liz Breuster 
Upland 





Peanut Brittle 

2 cups sugar 

‘2 cup corn syrup 

‘2 cup water 

Ye cube butter 

1¥2 cup raw peanuts 

1 teaspoon soda 

1 teaspoon vanilla. 

Cook sugar, syrup and 
water over moderate flame 
(300° F) or until syrup is a 
light honey color. Add 
butter, when melted add 
peanuts and keep bubbling. 
Remove from heat. Add the 
soda which has been 
dissolved in vanilla and mix 
thoroughly and quickly. 

Spread quickly on sheets 
of foil or formica table top 
or tile cabinet top. Cool. 
Break into pieces. 

Harriet Rand-White 
Upland 


Norwegian Julekake 
%4 Cup sugar 


Ye pound butter, softened 

2 whole eggs 

2 egg yolks 

1 cup seedless raisins 

2 yeast cakes 

1 cup lukewarm milk 

1 pound flour, sifted 

1 cup citron, chopped 

1 tablespoon cardamon, 
ground 

Beat sugar and butter in 
large bowl until well 
blended. Beat eggs and 
cardamon, and add. 
Dissolve yeast cakes in 
milk. Add to mixture 
alternately with sifted 
flour. Mix dough well. 


s by the dozens for celebrations 


Cover and set aside in 
warm place until double in 
bulk. Then toss on floured 
board and add citron and 
raisins. Knead until 
smooth. Cut in half. Mold 
into loaves and put in 2 
greased loaf pans. Cover 
with heavy towel and set 
aside until double in bulk. 
Brush with beaten egg. 
Bake in moderate oven (350° 
F.) 1 hour or until it is 
golden brown and shrinks 
from sides of pan. Cool and 

enjoy! 
Mrs. Grace E. Truelove 
Cucamonga 


1/2 PRICE! 


e RUGS 


e DRAPERIES 


=/\ iN 


e FURNITURE ° 
CLEANING 


It takes more than ordinary cleaning to make any carpeting, especially pastel shades, !ook its 
beautiful best. it takes fussy carpet cleaning specialists like Spiegels. Spiegels use the finest 
cleaning materials and Scotchgard so your carpeting stays clean longer with minimum care 
between professional cleanings. Nobody is fussier than Spiegels about quality workmanship. 


Pumpkin Cookies 
2 cups flour 
1 cup pumpkin 
1 cup raisins 
1 cup chopped nuts 
1 cup sugar 
Ye cup shortening 
Y% teaspoon salt 
1 teaspoon cinnamon 
1 teaspoon vanilla 
1 teaspoon soda 
1 teaspoon baking powder 
Mix all ingredients 
together. Drop by teaspoon 
on cookie sheet. Bake at 
350° for 8 to 10 minutes. 
Wilma Jane Bossard 
Ontario 


This includes keeping appointments and doing the work when promised. 


. gg, -RUGS, FURNITURE OR DRAPERIES INT 
0 OUR 


CASH & CARRY MEANS YOU BRING 


PLANT AND PICK THEM UP, 


aad FURNITURE, 
CLEANERS 


AND WE'LL TAKE 50% OFF 


YOUR BILL. 
3 a 


CARPET & DRAPERY: 


WAREHOUSE 
FINANCING AVAILABLE OAC.” 








Below RR tracks, West of 
Ramona, South of Holt Ave. 


MON-FRI 8-5:30 


HOLT AVE 


RAILROAD 


HOURS: 
SAT 8:30-2:00 











Coffee cakes 


Serve a double treat 


If you want to give your 
family a double treat, then 
make them some coffee 
cake for the holidays! It’s a 
double treat because coffee 
cake makes wonderful 
eating and at the same 
time, fills your home with 
the irresistible aroma that 
only yeast baking can. It’s a 
gift from European 
tradition! 

The recipe for Christmas 
Tree and Wreath Coffee 
Cakes yields two coffee 
cakes, so you might have 
one for Christmas morning 
breakfast and save the 
other for the Sunday or New 
Year’s breakfast. Or, you 
might make one for the 
family and give the other as 
a gift from your kitchen. 

Most of the effort comes 
in -kneading the dough, but 
many people now have 
powerful mixers with dough 
hooks to do the job for 
them. Others find the five 
minutes or more spent in 
kneading very relaxing and 
therapeutic. After 
kneading, it’s only a matter 
of shaping the cakes with 
fillings of fruits and allow- 
ing the dough to rise before 
baking 

A combination of apricot 
and almond fillings fur- 
nishes a novel taste to a 
wreath coffee cake. It’s es- 
pecially good with the 
richness of the dough, made 
with butter. That same 
dough is equally taste- 
tempting with raisins and 
chopped, candied fruit when 
they're kneaded together. 
The tree shape is made with 
a braid in the center and 
coils on either side. 


Christmas Tree and 
Wreath Coffee Cakes 
Yield: 2 

4¥2 to 5 cups all-purpose 
flour 

%4 Cup sugar 

1 teaspoon salt 

2 packages active dry 
veast 


Add-a-crunch Baked 
Chicken 

2 cups oats 

Ye cup melted butter 

1/3 cup grated parmesan 
cheese 

¥2 teaspoon garlic salt 

1/3 cup wheat germ, 
unprocessed bran or 
chopped nuts, if desired 

Chicken (2'%-3 Ibs. 
broiler-fryer cut up) 

Dip in 1/3 cup milk and 1 
egg and then the add-a- 
crunch. 

If any remaining egg and 
milk mixture, pour over the 
chicken while laying on 
foiled cookie sheet. 

Put in pre-heated oven of 
375° for 45-55 minutes or 
until tender and golden 
brown. 

Tracey Cantrell 
Ontario 


1 cup milk 
Ye cup (1 stick) butter 
2 eggs 


1 teaspoon almond ex- 
tract 

1/3 cup prepared apricot 
filling 

1/3 cup prepared almond 
filling 

Ys ‘cup golden raisins 

Y% cup chopped mixed 
candied fruit 


Glaze: 

1 cup sifted confectioners’ 
sugar 

2 tablespoons milk 

¥% teaspoon vanilla ex- 
tract 

Red maraschino cherries, 
drained 

Combine 2 cups een: 
sugar, salt and dry yeast in 
a large mixing bowl. Com- 
bine milk and butter. Heat 
to very warm (120 to 130 
degrees F.). Gradually add 
to dry ingredients; beat 2 
minutes at medium speed, 
scraping sides of bowl oc- 
casionally. Add eggs, al- 
mond extract and ‘2 cup 
flour. Beat at high speed 2 
minutes, scraping sides of 
bowl occasionally. Stir in 
enough additional flour to 
mak a soft dough. Turn out 
on lightly floured surface 
and knead until smooth and 
satiny, about 5 minutes. 
Place in a buttered bowl, 
turning to butter top. Cover 
and let rise in warm place 
until double in bulk, about 1 
hour. 

Punch dough down; turn 
out on lightly floured sur- 
face. Divide dough in half; 
cover half of dough with a 
towel. Roll the other half of 
dough on lightly floured sur- 
face to form a 16 x 9-inch 
rectangle. Combine apricot 
and almond fillings; spread 
to within % inch of edges. 
Roll up, jelly roll fashion, 
starting at long end. Place 
on lightly buttered cookie 
sheet, forming a ring and 
pinching ends to seal. Make 
cuts in ring almost to bot- 
tom at 1%-inch intervals. 
Cover and let rise in warm 
place until double in buik, 
about 45 minutes. 

Knead raisins and fruit 
into second half of dough. 
Divide into three-equal 
parts. Divide one of these 
parts into three equal por- 
tions. Roll’each into a rope 
16 inches long. Braid the 
three ropes loosely, tucking 
ends under to seal. Place on 
lightly buttered cookie 
sheet. Divide remaining 
dough into four parts. Roll 
one part to form two 8-inch 
ropes, second to form two 
12-inch ropes; third to form 
two 15-inch ropes and last to 
form two 18-inch ropes. Coil 
each of the ropes. Arrange 
coils down both sides of 
braid, working from small 
to large and leaving about 1 
inch at both top and bottom 
for top and trunk of tree. 
Cover and let rise in warm 
place until double in bulk, 


about 45 minutes. 

Preheat oven to 350 
degrees F. Bake each 
coffee cake 25 to 30 
minutes. Remove from bak- 
ing sheets and cool com- 


pletely on wire racks. For = 


glaze, combine all in- 


gredients except cherries : 
until smooth. Drizzle over ; 


tree cake: decorate with 
cherries as ornaments. 
Decorate wreath with rib- 
bon. 





HARD To BEAT 


Even though your candidate may 
not have won - You'll. always 
pick a winner when you choose 


EUREKA 


“It’s the winning choice” 


Reg. 189.95 


© Powerful 6-amp motor 
@ All metal Vibra-Groomer 
© Extra-large dust bag 


@ Headlight and dual Edge {| 


Kleener 


ES 


SKCESS 
FE 


ESF 
pA 


BESS 





Reg. $99.95 


EUREKA 
Mode! 1426 


POWER-DRIVEN 
BEATER BAR 
BRUSH 


loosens deep-down 
dirt, fluffs nap 


4-WAY DIAL-A-NAP 
adjusts cleaner to 
different carpet heights, 
even shags. 


MAGK’S TV 


115 No. Euclid, Ontario 





986-7835 
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Gingerbread trees bring great joy 


Christmas traditions are 
many, and one of the most 
popular is hgliday baking. 

This is the time of year an 
extra - special effort is put 
into making candies, 
cookies and holiday treats 
for friends and family to 
enjoy. 

Gingerbread houses have 
long been a Christmas 
holiday tradition. This year, 
Gingerbread Christmas 
Trees, ‘‘Oh Tannenbaum’, 
can fill hearts with glee. 

The trees stand 14 inches, 
9 inches, and 6 inches tall. 
Make all three or pick and 
choose; they’re easy and 
fun to make. Each tree has 
only two pieces cut from a 
pattern provided here. 
They’re baked flat then 
decorated before the tree is 
assembled. Slits in the 
pieces fit together simply 
and easily, allowing the tree 
to stand alone. 


Several ideas including 
the Gingerbread Christmas 
Trees created in test 
kitchens are offered here. 


Gingerbread 
Christmas Trees |. 

6 cups unsifted flour 

1% teaspoons ground 
cinnamon af 

1 teaspoon ground ginger 

Ye teaspoon salt 

1 cup dark corn syrup 

% cup firmly packed 
brown sugar 

¥4 cup corn oil margarine 

Icing (recipe follows) 

Prepare pattern pieces: 
On lightweight cardboard 
draw pattern pieces, as 
illustrated, to scale. Cut out 
pattern pieces. 

{In large bowl stir 


together flour, cinnamon, . 


ginger and salt. In 2-quart 
saucepan stir together corn 
syrup, brown sugar and 
margarine. Stirring 
occasionally, cook over 
medium heat until 
margarine is melted. Stir 
into flour mixture until well 
blended. Knead dough with 
hands until pliable and 
smooth. 

Line 2 (1542-x12- inch) 
cookie sheets with foil. 
Divide dough in half. Place 
one half on each cookie 
sheet. Roll out each piece of 
dough to 15% - x12-inch 
rectangle. Refrigerate 30 
minutes. 

Dust pattern pieces well 
with flour. Remove 1 cookie 
sheet of dough from 
refrigerator. Place pattern 
piece for large tree on 
dough. With sharp, pointed 
knife, carefully cut around 
pattern, Carefully remove 
pattern piece and all excess 
dough. 

Bake in 350 degreen oven 
15 to 18 minutes-or until 
edges begin to brown. While 
still warm, trim rough 
edges on slit and bottom 
edges. Cool completely on 
wire rack beforé: removing 
from cookie sheet, Remove 
foil from back--of. cookie. 
Repeat with remaining 
dough and pattern piece for 


large tree. 

On foil - lined cookie sheet 
re-roll excess dough to '%- 
inch thickness. Place 
pattern pieces for medium 
tree on dough. Follow 
directions for cutting large 
tree. Bake 10 to 12 minutes 
or until edges begin to 
brown. 

Repeat with remaining 
excess dough and pattern 
pieces for small tree. Bake 
8 to 10 minutes. 

To decorate: Place each 
cookie piece flat on cookie 
sheet. Fill pastry bag fitted 
with No. 3 pastry tip with 
green icing. Pipe icing 
along top edge of cookies 
completely around outline 
of cookies. (Do not ice along 
assembly slits in center of 
cookie. ) Let dry 
completely. Fill another 
bag fitted with No. 3 pastry 
tip with white icing. Pipe 
white icing along inside 
edge of green icing so that 2 
colors are touching. (Do not 
ice along assembly slits in 
center of cookie.) With 
white icing, pipe asterisk 
stars (*) and dots at 
random all over cookie 
pieces. Place a silver 
dragee on each dot and in 
center and at each point of 
each star. Allow all icing to 
dry completely. Carefully 
turn iced cookie pieces 
over. Decorate as directed 
above. 

To assemble trees: Hold 
cookie with top slit in 
vertical position. Carefully 
insert cookie with bottom 
slit into standing cookie. 
The cookie tree will not be 
free standing. 

To complete decoration: 
Fit No. 6 pastry tip on 
pastry bag with white icing. 
Starting at top of tree, pipe 
icing along outside edges of 
assembled cookie tree. 
Decorate with silver 
dragees placed %-inch 
apart. Makes 1 large, 1 
medium and 1 small tree. 

Icing 

In large bowl with mixer 
at low speed beat 1 pound 
confectioners sugar, 4 egg 
whites and % teaspoon 
cream of tartar until 
blended. Beat at high speed 
7 to 10 minutes or until knife 
drawn through mixture 
leaves a path. Divide 
mixture in half. Tint half 
mixture with green food 
color. (The other half 
remains white.) Keep icing 
covered with damp cloth. 

Candied Pecans 

3 cups pecan halves 

2 tablespoons corn oil 
margarine 

Ye cup light corn syrup 

Ye cup sugar, divided 

Place pecans in 13 x 9 x 2- 
inch baking pan. Heat in 250 
degree F. oven 5 minutes. 
In 2-quart saucepan melt 
Margarine over medium 
heat. Stir in corn syrup and 
% cup of the sugar. Stirring 
constantly, bring to boil 
over medium heat. Boil 
without stirring 5 minutes. 
Pour syrup over nuts, 
stirring constantly to coat 


evenly. Bake in 250 degree 
F oven 1 hour, stirring 
several times. Sprinkle with 
remaining % cup sugar; 
toss to coat evenly. 
Immediately spread out on 
greased cookie sheet to 
cool. Quickly separate into 
individual pecan halves. 
Cool. Store in tightly 
covered containers. Makes 
3 cups. 
Tangerine Jam 

2 pounds tangerines 
(about 12) 

1 lemon 

1% cups water : 

1 cup light corn syrup 

2 cups sugar 

Rinse fruit. Peel 
tangerines reserving peel; 
remove webby membrane 
and seeds. There should be 
about 3 cups tangerine 
sections. Cut tangerine 
sections into small pieces. 
Finely slice enough 
tangerine peel into thin 
slivers to make % cup. With 
vegetable peeler peel lemon 
removing only yellow skin. 
Slice peel into thin slivers. 
Squeeze % cup juice from 
lemon. In 3-quart stainless 
steel or enamel saucepan 
Stir together tangerine 
pieces, tangerine peel, 
lemon peel, lemon juice and 
water. Cover and bring to 
boil; reduce heat and 
simmer, stirring 
occasionally, 20 minutes. 
Add corn syrup and boil, 
uncovered, 5 minutes. Add 
sugar. Stirring constantly, 
cook over medium heat 
until sugar is dissolved. 
Stirring frequently, boil 
rapidly about 1 hour or until 
mixture thickens or sheets 
from a spoon. Remove from 
heat. 

To test thickness pour 
small amount of boiling 
mixture on a small cold 


POLICELLI’S ITALIAN MARKET 
4234 HOLT ¢ MONTCLAIR 


plate. Place in freezer for a 
few minutes. If mixture 
gels, it is done. Ladle into 
clean hot ‘%-pint jars 
leaving '%4-inch headspace. 
Wipe top edge with damp 
towel. Seal according to jar 
manufacturer’s directions. 
Process in boiling water 
bath 5 minutes. Cool jars on 
wire rack or folded towel. 
Label and store in cool dark 
place. Makes 3 (1%-pint) 
jars. 

Pralin Powder 

1% cups sugar 
Concluded on page 15 


MLL 
SC ae 


ALL STOOLS 
MARKED DOWN 
AT LEAST 20% 
OFF MFG. LIST 


20.... 


SOME EVEN 30% 


HUNDREDS OF STOOLS IN STOCK 
SALE PRICES EVEN INCLUDE 
SPECIAL CUSTOM ORDERS. ORDER 




















NOW TO ASSURE HOLIDAY DELIVERY 


HTT es Y 
BARS & 
STOOLS 


Le) a 
POMONA 629-0701 


Riverside - Tustin - San Marcos 


e 714 624-1917 


Party Trays 
Grinders By The Foot 
Italian Saus 


Mild or Med. Hot) 


Imported Wine and Cheese 


Italian Groceries 


Order In Advance 
For Holiday Parties 


714 624-1917 
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Make a gingerb read tree 


Continued from page 14 

Ye cup light corn syrup 

Yq cup water 

2 cups whole amonds 

1 teaspoon baking soda 

Grease 2 cookie sheets. In 
heavy 2-quart saucepan stir 
together sugar, corn syrup 
and water. Stirring 
constantly, cook over 
medium heat until sugar is 
dissolved and mixture 
comes to boil. Continue 
cooking, without stirring, 
until temperature on candy 
termometer reaches 280 
degrees F. or until a small 
amount of mixture dropped 
into very cold water 
separates into threads 
which are hard but not 
brittle. Gradually stir in 
almonds so mixture 
continues to boil. Stirring 
frequently, cook until 
temperature on candy 
thermometer reaches 300 
degrees F. or until a small 
amount of mixture dropped 
into very cold water 
separates into threads 
which are hard and brittle. 
Remove from heat. 
Quickly, but gently, stir in 
baking soda. Immediately 
pour onto prepared cookie 
sheets. Cool. Break into 
pieces. Place a few brittle 
pieces at a time in a plastic 
bag. With a mallet pound 


E> 
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SPECIAL 


S40 00 
SOeCIal $35° 
Reg $35.00 


Special $3 Q°° 


into a coarse powder. Place 
a small amount of brittle 
powder in blender 
container; cover. Blend on 


medium speed 10 seconds or 





until a fine powder forms. 
Repeat with remaining 
brittle. Store airtight 
containers. Makes about 6 
cups. 















The People Who Care for You and Your Hair’ \ 
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HAIRDRESSERS 


731 W. FOOTHI x 
2OTHILL BLVD: VELAND, 206-7286 
(In the Ralph’s Shopping Center) 
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©1979 Magic Mirror, Inc 
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ROUGHNECKS ., 


No compromise with quality...designed to be the tough- 
est, most durable containers you can buy...and forget 
about. Tough...tested. Roughnecks are the home owner's 
version of the containers we sell for heavy-duty commer- 
cial use. 
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RUBBERMAID 
12 Qt. ROUGHNECK tu BUCKET 


$999 
Reg. $4.95 3 
RUBBERMAID 


30 Gal. ROUGHNECK tv TRASH CAN 


Reg. soase 1 6* 
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No-Bake Fruitcake 


crumbs 
1 lb. raisins 
1 lb. mixed candied fruit 
% Ib. each candied 
eae: lemon and citron 


Ya lb. each red and green 
cherries 

Ye Ib. yellow pineapple 
pieces 

1 lb. chopped dates 

4 cups chopped nuts 
(more if desired) 

Place all ingredients in a 
large pan. In a heavy pan 
melt together over low heat 

1 pkg. smail 
marshmallows 

2 cubes oleo or butter 

Pour melted mixture into 
other ingredients. Mix 
together with hands. 
Fruitcake will be sticky. 
More marshmallows and 
butter may be needed. 

This fruitcake can be 
made into many sizes and 
Shapes, bundt pan, rolls, 
» balls, cupcakes. Keeps very 
well under refrigeration 
and can be frozen. 

Blanch McDowell 
Cucamonga 
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Apple Coffee Cake 
1 cup sugar 
Yq teaspoon salt 
“2 cup butter or oleo 
1 cup of cold leftover 
coffee 
3 medium apples 
1 cup raisins 
Ye teaspoon cloves 
1 teaspoon cinnamon 
Ye teaspoon allspice 
1 teaspoon nutmeg 
Cook these for 10 minutes. 
When cooled add 
2 cups sifted flour 
1 teaspoon soda 
Ye cup chopped walnuts 
Bake 350° in greased pans 
for 1 hour or until tested 
when done. Makes 2 small 
loaves or 1 large loaf. 
Frieda D. Nagler 
Ontario 
Baked Alaska 
2 1/3 cup Bisquick baking 
mix 
2 tablespoons sugar 



























1 lb. Graham Cracker 


The Layaway Plan at 


double up 


doesn't cost you 
one extra cent. 


- No interest or 
Carrying charges, either 


- IT'S THE AFFORDABLE 


WAY TO ENJOY 
CHRISTMAS THIS YEAR 


MONTCLAIR 
PLAZA 


SA A TR ee 


2/3 cup light cream 

1 quart strawberry ice 
cream. 

Meringue 

Heat oven to 450° 

Stir bisquick mix, sugar 


and cream to a soft dough. ~ 


Pat dough into greased 
8x1'” round layer pan. 

Bake about 16 minutes. 
Remove from pan and cool 
thoroughly. 

Line bowl 1’’ smaller than 
cake diameter with 
aluminum foil. Pack ice 
cream into bowl; freeze 
until firm. 

Cover baking sheet with 
aluminum foil, place 
shortcake on baking sheet. 
Invert bowl with ice 
cream onto shortcake; 
remove bowl and foil. 
Freeze shortcake and ice 
cream. 

Just before serving, heat 
oven to 500°. Completely 
cover shortcake and ice 
cream with meringue, 
sealing it to foil on sheet. 

Bake 3 to 5 minutes or 
until light brown. Trim foil 
to edge of meringue; 
transfer to serving place. 
Serves 12. 

Meringue 

Beat 4 egg whites and '2 
teaspoon cream of tartar 
until foamy. Beat in ¥% cup 
sugar, 1 tablespoon at a 
time; continue beating until 
stiff and glossy. Do not 
underbeat. Beat in % 
teaspoon vanilla. 

J. Verrua 
Ontario 


Carrot Cake 

4 eggs 

2 cups granulated sugar 

1% cup Wesson oil 

2 cups sifted flour 

2 teaspoon baking soda 
' 2 teaspoon cinnamon 

Ye teaspoon salt 

3 cups finely grated 
carrots 

1 cup chopped walnuts 

Beat eggs well. Add sugar 
and oil; mix well. Sift 
together flour, soda, 
cinnamon and salt; add to 
egg mixture. When well 
blended, add carrots and 







nuts. Mix well. Grease and 
flour two layer cake pans or 


one 13x9x2 pan. Bake at 350° 


layer cakes for 35 minutes 
or 13x9x2 pan 1 hour and 5 
minutes. 

Allow to cool then frost. 

Frosting 

1 stick soft margarine, 
blend with 

1 8 oz. pkg softened cream 
cheese 

1 pound box powdered 
sugar 

2 teaspoons vanilla 

Pinch of salt 


With electric mixer, 
blend margarine, cream 
Cheese, vanilla and - salt. 
Gradually add powdered 
sugar until all ingredients 
are thorough mixed. Spread 


in cake(s). : 
Lauren Zboril 
Rancho Cucamonga 


Brandy Cookies 
1 pound brown sugar 
3 eggs 
% teaspoon each of 
cloves, allspice, nutmeg 
14% teaspoon cinnamon 
2¥2 cups flour 
Ye cup brandy 
Y2 cup burgundy wine 
Ye cup nuts 
Ye cup raisins 
Mix well and spread on 
cookie sheet. Bake at 350° 
for 20 minutes. Cool and cut 
in squares. Remove from 
pan. Sprinkle with 
powdered sugar if desired. 
Dorothy Holt 
Ontario 
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Nanaimo Squares 
Melt over hot water - 
1% cup butter 
Y cup sugar 
5 tablespoons cocoa 
1 teaspoon vanilla 
Cool slightly and add 
1 beaten egg 
Then mix together 
2 cups finely crushed 
graham cracker crumbs 

1 cup fine coconut 

Ye cup chopped walnuts 

Combine above 2 
mixtures and press into 8x8 
pan. 

Cover with icing of 

2 cups powdered sugar 

Ye cup butter 

2 tablespoons vanilla 
pudding mix (dry) 

% cup milk 


Mix and blend well. 

Chill until firm. Cover 
with 

2 squares of chocolate 
melted with 1 tablespoon 
butter 

Cut into squares before 
chocolate mixture hardens 
in about 5 to 8 minutes. 

Keep refrigerated until 


Tasty goodies for Tha anksgiving, Christmas 


ready to serve. 
Serves 36. 
Arles Parker 
Upland 


Peanut Butter Fudge 
3 cups sugar 
¥4 cups margarine 
2/3 cup (5 1/3 oz. can) 
evaporated milk 
1 (12 oz) pkg. peanut 
butter chips 
1 (7 oz) jar marshmallow 
creme 
1 cup chopped nuts 
1 teaspoon vanilla 
Combine sugar, 
margarine and milk in large 
saucepan. Bring to a full 
rolling boil, stirring 
constantly. Continue boiling 
5 minutes over medium 
heat, stirring to prevent 
scorching. Remove from 
heat, stir in peanut butter 
chips until melted. Add 
marshmallow creme, nuts 
and vanilla. Beat until well 
blended. Pour into ‘greased 
13x9 pan. Cool and cut into 
pieces. 
Lenora Farrar 
Chino 
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e Fireplaces 
e Hardware 


e Paint 





HOURS: 
8 to 5 Daily 
8:30 to5 
Saturdays 


e Garden & Patio 





e Lumber 


e Personal Service 
© Top Merchandise 
* Fair Values 

© A Broad Selection of Merchandise 


© Building Materials 
© Housewares 
e Plumbing 





You might not have to maintain 
a structure like this, but we have 


all sorts of items for your home shop or factory. 


We Offer Our Customers: 


e Product Knowledge 
e Pleasant Salespeople 
© Competitive Merchandise 





LUMBER AND 
HARDW. 


your Thus Vabue 





WARE 
STORE 


SINCE 1945. 


549 W. HOLT BLVD., ONTARIO 


(between Euclid & San Antonio) 


986-1143 


e Lawn Mowers 
e Sprinkling Systems 
e Water Heaters 

e Paneling & Plywood 
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Say 


Some of the most 
charming holiday traditions 
are whimsical creations of 
imaginative cooks. Santa 
Claus Soup is one of them, a 
Christmas Eve inspiration 
that has both merit and 
merriment. 


The idea is to leave a mug 
or bowl of steamy, hot soup 
for Santa Claus. And of 
course, little children will 
want to leave their lists 
nearby as a reminder of 
what they hope to find 
under the Christmas tree. 
In setting out the soup, with 
a candle warmer handy, 
even the youngest in the 
family will understand that 
the real spirit of the season 
is in giving. 


Santa Claus Soup is a 
perfect main - dish dinner 
soup for Christmas Eve, 
which parents sometimes 
think is the shortest evening 
of the year and youngsters 
are convinced is the 
longest. Appropriately 
colorful with green peppers 
and red tomatoes, the soup 
is brimming’ with 
ingredients that children 
love. Raisins, peanuts, shell 
macaroni and frankfurters 
—to name a few. 


Adults will be equally 
enthralled with the fresh 


vegetables and subtle herb 
flavoring of the good soup. 


GIFTS by 


oldest business. 


a 


But best of all, the cook will 
be relieved to know that 
Santa Claus Soup is begun 
by opening two handy cans 
of condensed soup — old 
fashioned vegetable and 
beef broth — so most of the 
work is already done. 


Hot soup for:tree trimmers 


¥4 cup peanuts 

Ys cup raisins 

2 tablespoons chopped 
parsley 

¥4 teaspoon thyme leaves, 
crushed 

Generous dash pepper 

2 medium tomatoes, 


It takes only a little~ diced 


slicing, chopping and dicing 
to create this main-dish 
soup, using a base of ready- 
made soups. Once 
assembled, it has only to 
reach a boil, then simmer 
for five minutes or so 
before being served. One 
recipe yields about seven 
and a half cups, enough for 
four people and Santa. 


Whether the family is 
young and just establishing 
its traditions, or older and 
revising its holiday 
customs, a main-dish soup 
such as this one is a 
comforting and convenient 
way to prepare for 
Christmas. 


Santa Claus Soup 

1 can (10% ounces) 
condensed old fashioned 
vegetable soup 

1 can (10% ounces) 
condensed beef broth 

2 soup cans water 

Ye pound frankfurters, 
sliced 

Ye cup uncooked small 
shell macaroni 

¥e cup chopped onion 

1 medium green pepper, 
diced 


In saucepan, combine all 
ingredients except 
tomatoes. Bring to boil; 
reduce heat. Simmer 5 
minutes or until done; stir 
occasionally. Add 
tomatoes; heat. Makes 
about 7% cups, 5 servings. 


Glazed onions 
1 lb. small white onions 
1 cup boiling water 
1 beef bouillion cube 
Ys teaspoon salt 
1 teaspoon sugar 
2 tablespoons butter or 
oleo 
Paprika 
Peel and wash onions. 
Combine water and 
bouillion cube in pan. Stir 
until cube is dissolved. Add 
onions, salt, sugar and 
butter. Mix well. Cook over 
medium heat until all the 
water is cooked away. Then 
continue cooking in 
remaining butter until 
onions become golden, 
shaking pan so they will be 
glazed all over. Sprinkle 
with paprika. 
Phyllis M. Pemberton 
Upland 





PRODUCERS OF FAMOUS 
GRABER OLIVES SINCE 1894 


Oraber- 


Gourmet and Gift Shops 


Enjoy shopping at the historic Graber Olive House, Ontario’s 


Discover a wide array of fancy foods and Holiday food gifts for 
those who wish to give or serve the finest! 


Orders taken now for Holiday delivery. 


Greber Ove House 


315 E. 4th St. Ontario (1% Biks. East of Euclid) 983-1761 
_ Mon. thru Sat. 9:00 - 5:30 J 


Sundays 9:30 - 6:00 






















You're Invited to 
Spend the Night... 


ON A LUXURIOUS BACK SUPPORTER 
With Our 30 Day Free 
Trial Exchange. 
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e USE YOUR GOOD CREDIT 


e 90 DAYS 
SAME AS CASH 


e VISA 
e MASTERCHARGE 


ye FREE DELIVERY 


am Wi 


BACK SUPPORTER | 
TER, FG. on ccnennssccsarecoaets-o a $79 
FU EP nccseatepit carson cocte $99 
RENE GET: 2 PC... cect acr ieee $279 
SET SPC. one ccsncttatennicitss-- $339 


BACK SUPPORTER Il 


TWIN EA. PC. ou... cece eialageeene $109 
FULL EA. PC........00:0008 adver ae $119 
QUEEN SET .........:...:o:ccsetaamemmne ... $339 
FING GE iiscc.s..ssescqanaenen sessreeeee 8399 


BACK SUPPORTER Ill 


TWINGEAS PC. ..........:casseavecnmen vee 9119 
PURER, PG... .ncs.sssnstamere nial $149 
QUBENCGET wccccccsssasccccststgseteetiarse: $379 
RE, cis cxcnisanccsniigsvinsicacasnalaans 


TAS ROO aOR eal 
4911 HOLT BLVD. 
MONTCLAIR. PH. 624-4525 


JPEN 10 AM-6PM 
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Nov. 6, 1980 


The DAILY REPORT, Thurs., 


Upland News; Rancho Cucamonga Times; Montclair Tribune 





Mississippi Mud Cake 

2 sticks margarine 

2 cups sugar 

1 tablespoon cocoa 

142 cups flour. . 

1’ cups shredded coconut 

142 cups nuts 

4 eggs 

Flour and grease pan. 
Cream together margarine, 
sugar and cocoa. Add flour, 
coconut, nuts and eggs. 
Bake in 11 x 9 x 2 pan, 30 to 
40 minutes, at 350°. 

While cake is still hot, 
spread 1 large jar 
marshmallow cream (7 oz. 
Kraft) on cake. Allow to 
cool. 

Topping 

1 stick margarine 

1 lb. powdered sugar 

1/3 cup evaporated milk 

1/3 cup cocoa 

Beat together and spread 
over cake. 

Cindy Trakes 
Ontario 


Christmas Fudge 

Place in a bowl the 
following - 

1 cup chopped nuts 

1 pkg. chocolate chips 

1 cube butter 
margarine 

1 teaspoon vanilla 

Boil in saucepan for 6 - 8 
minutes the following - 

2 cups sugar 


or 
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%4 cup canned milk 
10 marshmallows 

Pour boiling mixture over 
mixture in boil, stir until 
mixed and melted. Spread 
in buttered pan to cool. Cut 
before set, or it will crack. 
Mrs. Grace E. Truelove 
Cucamonga 


Fig Newtons 

Ye cup honey 

Ye cup shortening 

Ye cup sugar 

Juice of 42 lemon 

1 egg 

342 cup flour 

1% teaspoon baking 
powder 

1 teaspoon soda 

Mix all together for stiff 
dough. 

Divide in two parts — roll 
thin long narrow strips. 
Spread filling along center 
and fold sides over. Cut into 
pieces that fit on a long 
spatula. Turn over so 
seamed sides is down. Bake 
at 375° 10 to 12 minutes. Cut 
into fig newton size when 
done. : 

Filling 

12 oz. dried figs, chopped 

Y2 cup sugar 

¥_ cup water 

Juice of 1 lemon 

Cook and stir until jam 
like consistency. Cool. 

Lillis E. Griffith 
Upland 







271 No. 2nd Avenue 
_ Downtown, Upland 983-3512 


Apple Cake 
2 apples diced (skin on 
red medium to large) 
1 cup sugar 
Pour sugar over diced 
apples and let stand 20 
minutes. Add: 
142 cups flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 
Ye teaspoon allspice 
% teaspoon salt 
1 or 2 eggs 
Ye cup oil 
1 cup nuts 
% to 1 cup raisins 
(optional) 
Bake 1 hour in loaf bread 
pan at 375". 
Joan Holloway 
Ontario 


Holiday Rum Balls 

3% cups vanilla wager 
crumbs 

1% cups confectioners 
sugar, divided 

1 cup finely chopped 
pecans 

4 cup unsweetened cocoa 

1/3 cup light or dark rum 

1/3 cup Karo light corn 
syrup 

Mix crumbs with 1 cup of 
the confectioners sugar, 
pecans and cocoa. Stir in 
rum and corn syrup. Shape 
into 1-inch balls. Roll in 
remaining sugar. Store in 


Vv» a chance to do some shopping. 


1 full knowledge of colors & styles which best 
suit your way of life. 


1 pinch of daring to try new, not freaky, 
styles. 





Sprinkle with a resolve to have fun with your 
clothes. Stir well and visit your local MONA’S 
DRESS SHOP. A professional staff will help you 
decide on just which things to choose - Visit 
DIER’S FASHION SHOES to get the finishing 
touch in shoes & a hand bag. 


\{ 


RORY: 








tightly covered container. 





Ingredients 
For A Well-Dressed 
Woman | 


1 large amount of desire to be beautifully 
dressed for any occasion. 


FASHION SHOES — 


241 No. 2nd Avenue 
Downtown Upland - 982-1664 


Makes about 42 dozen. 


Ruby Barreras 
Ontario 


Cheesecake Squares 

5 tablespoons butter 

1/3 cup brown sugar 

1 cup flour 

Y4 cup chopped walnuts 

Y% cup granulated sugar 

1 80z. pkg. cream cheese 

1 egg 

2 tablespoons milk 

1 tablespoon lemon juice 

% teaspoon vanilla 

Cream butter and brown 
sugar. Add flour and 
walnuts. Set aside one cup 
mixture for topping. Press 
remainder in bottom of an 
8x8x2’’ pan. Bake in 350 
degree oven 12 to 15 
minutes. Blend sugar and 
cream cheese until smooth. 
Add egg, milk, lemon juice 
and vanilla. Beat well. 
Spread over crust. Sprinkle 
with topping. Return to 
oven for 25 minutes. Cool 
and chill. Cut in squares and 


serve. 
Helen F. Vaughn 


Palm Desert 


Easy Nut Rolls 
Filling 
1 lb. ground nuts 
6 egg whites (save yolks) 
1 cup sugar 
Beat egg whites to a peak 
and add 1 cup sugar 
























wg 


Unique desserts, snacks for party times 


gradually. Beat well - fold 
in ground nuts. Set aside. 
Dough 

412 cups sifted flour 

¥2 lb. margarine 

4 cup sugar 

2 pkg dry yeast 

Ye cup warm water 

6 egg yolks 

Y% cup warm milk 

Mix flour, margarine and 
sugar together, like for pie 
crust, add dry yeast to ‘2 
cup warm water and ‘2 cup 
warm milk. Stir well. Add 
egg yolks. Work all 
ingredients together until 
mixed thoroughly. Divide 
dough into four parts. Roll 
each section into circle 
quite thin. Spread with 
equal portions of nut filling, 
roll up and put on greased 
cookie sheet. Cover with 
damp cloth and let set 1 
hour. Brush with milk. 
Bake 325’ for 50 - 60 minutes 
until brown. 

Ethel Ross 


Ontario 


Banana Split Cake 
Combine 2 cups finely 
crushed vanilla wafers and 
'e stick melted margarine. 
Press to bottom of 9x13’’ 
dish. 
Beat 5 minutes: 









1% sticks margarine 
Ye teaspoon vanilla 
2 cups powdered sugar 
2 eggs 
Carefully spread on top of 
cookies. 
Thin layer: 
5 diagonally sliced 
bananas 
2 large cans crushed 
pineapple - well drained 
(use a colander and press 
juice out). 
Cover pineapple with: 
1 large. carton of Cool 
Whip (thawed). 
Top with chopped nuts 
and maraschino cherries 
Refrigerate overnight 
before cutting. 
Helen F. Vaughn 
Palm Desert 


Cheese Beef Ball 
1 (3-0z) package cream 
cheese (softened ) 
1 (3 -oz) pkg. sliced beef 
luncheon meat 
1 medium red onion 
Slice beef into thin strips. 
Chop onion fine. Mix all 
ingredients together until 
well blended. Mold into ball 
and refrigerate until flavors 
blend. Serve with crackers. 
Jacque Brownell 
Ontario 













Jewelry items wortn 


yur extensive 





Right now, we're offering you 


And while you are here, be sure 
ollection of tine 

Karat Gold Jewelry 
appropriate when only the best will do 


WIG 


EST. 1922 


207 N. EUCLID AVE. 
DOWNTOWN ONTARIO 


|__Nothing else feels like real gold. 










Win $10,000 worth 
of Karat Gold Jewelry 
and choose the pieces 

yourself 


a chance to 


win your own selection of Karat Gola 
Jp to $10,000 


There's nothing to buy—just 


yme in and 


pick up an official entry blank 


> tO SeE 
yold jewelry 


s always 























Sweets 


Persimmon Pudding 

1 cup sugar 

1 Tablespoon butter 

1 egg 

42 teaspoon salt 

‘2 cup milk tscalded and 
cooled) 

2 teaspoon soda 

1 cup or three very ripe 
persimmons (mashed) 

1 teaspoon cinnamon 

14% cup flour 

1 cup bread crumbs 

1 teaspoon vanilla 

34 - 1 cup raisins 

%s Cup nuts 

Mix above ingredients in 
order given. Divide mixture 
equally into two small loaf 
pans or use an angel food 
pan. Place a pan of water in 
the oven to keep puddings 
moist. Bake one hour in a 


- 


350’ oven. Serves 8-10 

people. 
Mrs. Jennie Veenstra 
Upland 


Apple Pudding Cake 

2 cups finely chopped 
apples 

1 teaspoon soda 

} teaspoon cinnamon 

‘2 teaspoon salt 

42 cup EACH brown and 
white sugar 

1, cup shortening 

1 egg 

t cup flour 

Cream shortening and 
sugar. Add egg, mix well. 
Add apples and dry 
ingredients. Top with 
topping and bake in greased 
8’ square pan for 350° for 45 
minutes. Excellent either 
warm or cool topped with 
Cool Whip, Nice change 


Holiday 
time is 
here at 


the cannery cellar 


Harvest Special Gift Pack $12.99 


one small ham e 2 cans “mammoth” olives @ sweet 
pickled oranye wedges @ Santa Rosa plum jelly 
@ jalapeno pepper jelly e almonds e@ Italian chocolates 


Delightful holiday decorations & gifts 
for family, friends & business associates. 


the cannery cellar 


167 South Sultana Avenue, Upland, 982-1140 
Euclid Avenue to 8th Street, East on 8th to 


Sultana, north % block. 


for everyone's taste 


from apple pie. 
Topping 
¥2 cup brown sugar 
1 teaspoon cinnamon 
1 teaspoon flour 
1 tablespoon melted 
butter 
4 cup chopped nuts 
Carol Rhinehart 
Upland 


Eggnog - Cherry Nut Loaf 
Wrap these for Holiday 
Dining 


2% cups all purpose flour 

Vy cup sugar 

1 tablespoon baking 
powder 

1 teaspoon salt 

1 egg 

144 cups dairy eggnog 

la cup oil 

42 cup nuts chopped 

’ cup maraschino 
cherries, chopped 

Mix together flour, salt 
and baking powder. 

Mix egg, eggnog, oil. Stir 
into dry ingredients. 

Mix well. Fold in nuts and 
cherries. 

Turn into two greased 
8x4x2 loaf pans. Bake in 350’ 
oven 45 or 50 minutes or 
until done. Cool in pans 10 
minutes. Keeps well 
wrapped 

Dorothy Holt 
Ontario 


Brandy Alexander Pie 

2 cups chocolate wafer 
crumbs 

lg stick melted butter 

2 tablespoons sugar 

30 large marshmallows 

‘2 cup milk 

3 tablespoons brandy 


9:30-5:00 Monday-Saturday 


Freshly cured 


bulk olives 
in Nov. 








2 tablespoons creme de 
cocoa 

lg pint whipping cream 

Blend wafer crumbs with 
butter and sugar. Press 
over bottom and sides of pie 
plate. 

Bake at 350’ 8 minutes and 
cool completely in pie plate 
on wire rack. 

Melt marshmallows in 
milk in top of double boiler 
over hot water, stir until 
blended; cool completely. 
Stir in brandy and creme de 
cocoa. 

Beat cream until stiff; 
fold into marshmallow 
mixture. Spoon into cooled 
crust. Chill $ hours or until § 
firm. Garnish with | x ifr 
additional whipped cream | { 
or shaved chocolate or : iM im Al 
nutmeg (or all three). eee 

Vickie Kolar 
Upland 









BEAUTIFY YOUR 
KITCHEN TODAY! 


VS 


No Cook Cookies 

2 cups graham cracker 
(crumbs ) 

1 cup shredded coconut 

1 cup peanut butter 

4 cups (1 lb.) powdered 
sugar 

1 cup chopped nuts 

Mix above together, add 1 
teaspoon vanilla. 

In double boiler melt 2 
sticks (% lb.) butter and 
mix the above ingredients 
and make into small balls. 

Now melt 18 oz. Nestles 
chocolate chips and 1/3 cup 
parafin wax over water - 
mix. Dip balls in chocolate, 
lay on wax paper to harden. 

Mrs. Eleanor Faycurry 
Ontario 


Why Wait For Your Dream Kitchen? 
BRING YOU MEASUREMENTS IN... 
WE'LL TAKE (7 FROM THERE... 
PLANNING & DESIGNING SERVICES AVAILABLE. 

NO ADDITIONAL CHARGE 

° DIAMOND IND. 

° TRIANGLE PACIFIC, LONG BELL 

© DAVIDSON K.D., MEDALLION KITCHEN 


WE 
REPRESENT © $.C.S. CABINETS 


Throughout this ad we are offering 
in addition to our already low 
kitchen cabinet prices 


40% OFF 


ON SELECTED CABINET STYLES 
Come In For Details 





WHITE 


TOILETS 


$399 


KITCH-N-BATH UNLIMITED 
me BAL act Sal 


OPEN 7 DAYS 
A WEEK 
ew 


aa LURE KS H 
ristane Az oO 


~ + 74623-9698 


syne Cente: 


CA 213 334 0207 
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“SPIEGELS” for all YOUR 
CARPET AND DRAPERY NEEDS 


FULL-LINE CUSTOM 
DRAPES, WOVEN WOODS, 
LEVELOR, MINI BLINDS, DECORATOR SHADES 


ait 20% 


BRUCE HARDWOOD FLOORS 
VILLAGE PLANK g goo 00 


INSTALLATION AVAILABLE 


68 YDS 48 YDS 68 yos 
SELECT | CUT LOOPS| HEAVY HEAVY 
ROLLS | & PLUSHES| CUT LOOPS | PLUSHES 


INCLUDES: INCLUDES: 
INCLUDES: CARPET PAD CARPET PAD & 
CARPET PAD & LABOR Spee LABOR INSTALLED 
LABOR INSTALLED 


DRAPES 
Readymade Customs 
Approx 3 day delivery 
1 color Flax - Self lined 


S8Zssssssss 


150x84 $75. 
Rods & installation available 


INCLUDES: 
CARPET PAD & 
LABOR INSTALLED 


DOES: LIVING ROOM, 
DOES: LIVING ROOM, ere ti 
1 BEDROOM 


DINING ROOM, HALL 


WAS $672.00 
NOW 


DINING ROOM, 
HALL, 1 BEDROOM 


WAS $1258.00 
NOW NOW 


DOES: LIVING ROOM, 
DINING ROOM, HALL 


WAS $888.00 


$6 48°° $91 a 


SPEIGEL’S ALSO OWNS 
AND OPERATES ONE 
OF THE LARGEST 
CARPET, FURNITURE AND 
DRAPERY CLEANING PLANTS 
IN CALIF. CALL FOR 
FREE EST. 


For Cleaning Estimates 


cai 628-8988 


+408" | *714" 


SPIEGELS 

is a special store 
: Armstrong 
floor fashiono 


SUNDIAL 
SOLARIAN 


STOCK 
MERCHANDISE 


ONLY 
> Tao 


LABOR 
AVAILABLE 
s es . Bring in your 
: own measurements 
HOURS and 


Mon. 
-Frt. fen-ont beg 8.99 SAVE! SAVE! 


SPIEGELS 


CARPET & DRAPERY sHOWROOM 


479 Pomona Mall East 
623-2531 er 986-6218 


Come in & look at 
our many bargains 
in vinyl for your 


kitchen floor 


These are just few of our many specials now 
available come and see for yourself. 


3 Reasons why we soll for less. 
1) Low Overhead 


Cartead buying 





